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DESIGN AND DEVELOPMENT OF A MEAL 
SYSTEM FOR THE ELDERLY 


1.0 INTRODUCTION 

This final report is submitted in compliance with Contractual 
Agreement NAS 9-14672 and covers the period 18 April - 15 July, 
1975. The prime objective of this contractual agreement was to 
conduct -research in the design and development of a meal system for 
the elderly in accordance with the general guidelines of Phase One, 
Systems Development of the Implementation Plan for Meal Systems 
for the Elderly , Technology Application Task SRI-116 dated March 
14, 1975. The ultimate objective of application Task SRI-116, is 
the implementation of a shelf stable, nutritious, convenient meal 
system, packaged in a manner in which it can be easily transported,, 
stored, and prepared for consumption with minimal effort by the 
elderly. 

2.0 WORK ACCOMPLISHED 

2.1 Preference and Attitude Survey 

The purpose of the Preference and Attitude Survey was to interview 
elderly citizens to obtain information about their food preferences 
and physical disabilities. The prime objectives of the Preference 
and Attitude Survey were to determine (1) elderly food preferences 
and eating habits, (2) dietary restrictions which might impact menu 
design, (3) potential problems associated with meal preparation. 


(4) physical disabilities and related problems, and (5) elderly 
views on nutrition as related to food. 

A questionnaire composed of thirty-four (34) detailed questions was 
administered to one hundred (100) elderly representing both the 
rural and urban population. The general conclusions of the survey 
was that food attitudes and preferences among the elderly tend to 
be very heterogeneous. However, fruit juices were among the favor- 
ite responses for beverage selection. Quite understandably, a meal 
program available at a low or no cost to the elderly would have a 
much greater acceptability than alternate programs. Within the 
normal range of diets, a bland low-sodium diet was preferable to 
elderly persons. Menus should be geared to meet with general 
acceptance by a majority of elderly served with some consideration 
to ethnic and regional locations. 

2.2 Food Selection and Taste Tests 

Prior to organoleptic evaluation, potential food processes and food 
items were surveyed to determine their technical application to the 
meal program. Thermostabilized, freeze-dried, dehydrated, inter- 
mediate moisture and natural foods were included in the survey. 
Factors which were used to determine if certain food items were to 
be used included weight, stability, package versatility, ease of 
preparation, production costs, product nutrition, and compatability 
with design objectives. An adequate shelf-life for such a meal 
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system is critical. All thermostabilized foods were required to 
have a shelf-life of two (2) years when stored at temperatures 
between 40 and 70°F. All rehydratable and wafer-type foods were 
required to have a shelf-life of at least one (1) year when stored 
at temperatures between 40 and 70°F. 

Food items were obtained from NASA/JSC, U. S. Army Natick Develop- 
ment Center and sub-contractors. NASA has excellent expertise in 
the development of food systems for space flight as evidenced in 
the Mercury, Gemini, Apollo, Skylab and ASTP Programs. The U. S. 
Army Development Center has vast knowledge of developing military 
feeding systems which must meet exacting and unique criteria. In 
addition they have supported NASA food development efforts. Sub- 
contractors or commercial companies operate in a competitive market 
and are able to provide current information and products which were 
useful in developing a meal system for the elderly. 

2.2.1 Technical Taste Test 

A technical taste test was conducted to screen all foods which 
promised to Tend technical application to the meal system. The 
technical taste test was administered with these ultimate objec- 
tives of prime concern: (1) elimination of duplicate foods within 

a given food process, selecting only the superior item. (2) selec- 
tion of only acceptable food items (3) development of a selected 
food list for preliminary menu design and the user taste test. The 
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•technical taste test panel was composed of five (5) to seven (?) 
individuals trained in sensory evaluation. A total of one hundred 
forty-nine (149) different food items were evaluated over a three 
v/eek period. The panel utilized a 9-point hedonic scale (9 being 
optimum) in determining acceptability of food items (Figure 1). 
Only food, items receiving a rating of 5.0 or above were considered 
acceptable. Ninety-six (96) foods received ratings of 5.0 or 
above; of these, fifty (50) were thermostabil ized, twenty (20) 
were freeze-dried, twenty (20) were dehydrated, and six (6) were 
either natural or intermediate moisture food items. 

2.2.2 User Taste Test 

The purpose of the user taste test was to obtain food preference 
ratings so that only acceptable food items would be included from 
the candidate food list. 
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FIGURE 1 


FOOD EVALUATION RECORD 


Name: Date: 

Food Rating : 

Please enter each item eaten. Indicate your preference in the second column 
using the rating numbers given below . Then if there was a reason why you 
particularly liked or disliked a food, briefly comment in the third column. 


Item 


1 . 

2 . 


Ratings 

9 - Like extremely 
8 - Like very much 
7 - Like moderately 
6 - Like slightly 
5 - Neither like nor dislike 
4 - Dislike slightly 
3 - Dislike moderately 
2 - Dislike very much 
1 - Dislike extremely 

Rating Comments-Reason(s) for Liking or Disliking 


3. 


4. 

5. 


6 . 


7. 

8 . 


9. 

10 . 

11 . 

12 . 
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/Final menu selection was then based on this final food list. Also a 
cursory packaging introduction to the elderly was examined. 

The participants in the User Taste Test were individuals sixty (60) 
years of age or older. None of the participants were involved in a 
meal program. The total sample consisted of seventy (70) subjects 
who participated at least once, with about ten (10) per cent of the 
sample participating the maximum number of testing periods. There 
were fifty-five (55) females and fifteen (15) males, fifty-six (56) 
were black and fourteen (14) white. 

The participants were informed at the time of recruitment as to the 
purpose of the testing and were given a brief description of the 
testing method. 

The testing locations were at the Newman Center in Prairie View, 
Texas (2 days) and at the County Court House in Hempstead, Texas (3 
days). Both locations are in Waller County, Texas. 

The ninety-six (96) foods selected by the technical taste panel were 
evaluated in the User Taste Test Plan over a five-day period. 
Products were assigned numbers prior to evaluation. Numbers 1-48 
were tested on day 1 , products numbered 49-96 were tested on day 2, 
1-48 were again tested on day 3 and 49-96 tested on day 4, foods 1- 
88 were tested on day five. The last 8 items were in short supply 



and consequently were not tested on day 5. Each participant tested 
12 different foods each day. Numbers were assigned to identify each 
participant. A 5~ppint hedonic rating form was used in food evalua- 
tion (Figure 2). Placemats with the designated product numbers and 
participant number were placed in front of each participant. Foods 
were prepared and placed in small serving containers with numbers 
corresponding to those on the placemats. 

Each of the ninety-six (96) foods were evaluated between sixteen 
(16) and twenty-six (26) times. No single food was evaluated more 
than twice by the same participant. Each of the seventy (70) parti- 
cipants evaluated between 12 and 60 foods over the 5-day period. 

The number of elderly who participated on each of the five days were 
as follows: Day 1 — 40 subjects. Day 2 -- 24 subjects, Day 3 -- 32 

subjects. Day 4 — 35 subjects, and Day 5 — 22 subjects. 

Of the ninety-six (96) foods tested, ninety-five (95) were found 
acceptable by the elderly. Foods were acceptable if they received 
an overall acceptance rating of 5.0 or above. This appears to 
indicate that the technical taste panel results are highly cor- 
related in predicting acceptance of food by elderly citizens. No 
definite conclusions could be reached as far as cursory package 
introduction was concerned; only that packaging which the elderly 
were familiar with provided less difficulty in opening and handling. 
It is anticipated that advanced packaging techniques and materials 
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TASTE 


PRODUCT 

DATE 


Please check the blocks you feel best indicate your 


Appearance 




Color 




Odor 




Flavor 




Texture 




Overal 1 

Acceptability 




Scale 

Like 

Extremely 

Like very 
Moderately 



Can you eat this type food? Yes No 

If not why? 


Comments: 


2 


i/ALUATlON TEST 


Participants: Number 

Age 
Sex 
Race 


likes or dislikes. 


, 


















Neither like 
nor Dislike 

Dislike 

Moderately 

Dislike 

Extremely 













May require user education for successful implementation. 


Menu Design 

All menus were designed to provide at least one-third (1/3) of the 
daily recommended dietary allowance for the male population, group 
age fifty-one (51) and above as established in January, 1974 by the 
Food and Nutrition Board of the National Research Council, National 
Academy of Sciences. The nutritional composition of foods were 
determined by using data from Composition of Foods (Agriculture 
Handbook #8) and from nutritional data provided from food manufac- 
turers. No special diets for reasons of health or ethnicity were 
developed. Menus were designed to provide acceptable meals, com- 
patible with program objectives, to the elderly. Many factors were 
considered when combining food items into an acceptable meal. Food 
color and compatibility of different items were some of the attri- 
butes considered. 

Foods from ninety-five (95) items selected by the user taste test 
were used to develop twenty-one (21) menus. Each menu contains an 
entree, two (2) side dishes, dessert and a beverage. The twenty-one 
(21) menus developed are composed of twelve (12) which contain 
primarily thermostabil ized "canned" items, six (6) of which are 
freeze-dried and dehydrated, and three (3) which contain primarily 
the thermostabil ized "retortable pouch." Each menu is numbered and 
intended to be used in a twenty-one day menu cycle (see Appendix I). 



2.4 Food Manufacturing Specifications 

Thirty- two (32) Food Manufacturing Specifications for food items 
utilized in the twenty-one (21) day menu cycle were developed. 

Some Food Manufacturing Specifications include more than one food 
item. Food specifications developed by the U. S. Army Natick 
Development Center for specified foods have been included in 
Limited Procurement and Production Descriptions (see Appendix II). 
Suggested suppliers and/or processors for each menu item with price 
quotations per serving are listed in Appendix III. 

2.5 Label ing 

Labels for primary food packages were developed and include all 
required information. For example: (1) product name, (2) prepara- 

tion information, (3) net weight, (4) ingredients and (5) manufac- 
turer or distributor. See Figure 3 through 7 for examples of 
labels developed for each type of primary packaging utilized in the 
meal program. Labels are off-set printed on glossy pressure sensi- 
tive paper. All labels are printed with blue lettering on a white 
background. 

Secondary packaging (meal container) labels are of two types, 
either directly on the meal container or pressure sensitive. The 
labeling for the meal container (Figure 8) is printed directly on 
the top side lid utilizing off-set printing. Lettering and illus- 
trations are blue on a white background except for the NASA logo 
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and the italicized first letters of the words NASA are in red. The 
label for meal contents is on glossy pressure sensitive paper and 
measures two inches by three inches. Lettering is black on a white 
background. Heals are identified by meal numbers affixed to the 
side panels of each meal container. Figure 9 illustrates the 1-1/2 
inch by 3 inch glossy pressure sensitive label with black lettering 
on a white background. 

General preparation instructions placed on the inside top lid of the 
meal container are printed in both English and Spanish. The glossy 
pressure sensitive labels illustrate graphically how the meal is to 
be prepared. Labels are prepared for thermostabilized canned foods 
(Figure 10) ar-d for freeze-dried and dehydrated foods (Figure 11). 
These labels measure 7 inches by 11 inches and are printed with blue 
lettering and black illustrations on a white background. 

2.6 Packaging 

One of the prime objectives in the elderly meal system development 
was packaging design. In pursuing this effort the contractor con- 
sidered and utilized appropriate food packaging technology for 
manned space flight as well as current technology developed for the 
general food consumer. The following key points were considered in 
the development of packaging designs: (1) protection of the food 

from the standpoint of food safety (2) maximize shelf-life of the 
product (3) convenience of packaging for the consumer (4) ease in 
transportation and (5) appeal and aesthetics toward the consumer. 
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DISTRIBUTED BY: 
TECHNOLOGY INCORPORATED 
Houston, Texas 
NOT FOR SALE 


BEEF STEW 

HEATING INSTRUCTIONS: | 

1. Place contents in saucepan over very low heat. 5 

2. Stir frequently. . g 

3. Serve. 

NET WT. V/2 OZ. 
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DISTRIBUTED BY: 
TECHNOLOGY INCORPORATED 
Houston, Texas 
NOT FOR SALE 
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Figure 4. Labeling for 205 x 408 Cans 





DISTRIBUTED BY; 
TECHNOLOGY INCORPORATED 
Houston, Texas 
NOT rOR SALE 


MIXED FRUIT 

DIRECTIONS: 

1. Open container. 

2. Serve and eat directly from container. 

NET WT. 5.0 OZ. 


Figure 5, Labeling for 208 x 203 Cans 


INGREDIENTS: 

Diced peaches, diced pears, wa- 
ter, sugar, diced pineapple, corn 
syrup, ascorbic acid added to 
preserve color. 



LEMON INSTANT 
PUDDING 

ARTIFICIAL FLAVOR 

SERVING INSTRUCTIONS: 

1. Pour Vi cup cold water into 
bowl. 

2. Open package and slowly add 
contents while stirring. 

3. Stir until well blended, about 
2 minutes. 

4. Pudding will soft-set and 
ready to eat in a few minutes. 

NET WT. 1.3 OZ 

INGREDIENTS: 

Lemon Instant Pudding and Pie Filling (sugar, dextrose, 
modified tapioca starch, sodium phosphates, natural flavors, 
hydrogenated vegetable oil, mono and diglycerides, nonfat 
dry milk, artificial color, BHA) Nonfat Dry Milk fortified 
with vitamins A and D. 

DISTRIBUTED BY: 
TECHNOLOGY INCORPORATED 
Houston, Texas 
NOT FOR SALE 


Figure 6. Labeling for Foil Laminate or Retortable Flexible Primary 
Packages Measuring 4-1/2 Inches by 7 Inches or Larger 




DRY ROASTED PEANUTS 

SERVING INSTRUCTIONS: 

1. Open Package. 

2. Serve. 

NET WT. 1.6 OZ 

INGREDIENTS; 

Dry roasted peanuts with added salt, modified food starch, 
dextrin, vegetable gum, monosodium glutamate, yeast, 
paprika and other spices, natural flavors. 

DISTRIBUTED BY; 
TECHNOLOGY INCORPORATED 
Houston, Texas 
NOT FOR SALE 


. Labeling for Foil Laminate Primary Packages 
Measuring 4-1/2 Inches x 4-1/2 Inches 





TECHNOLOGY UTILIZATION PROGRAM 


MEAL CONTAINS: 

BEEF STEW 
CREAM STYLE CORN 
MIXED FRUIT 
ALMONDS 

DUTCH CHOCOLATE DRINK 
NET WT. 29.0 OUNCES 


DISTRIBUTED BY 
TECHNOLOGY INCORPORATED 
HOUSTON. TEXAS 


Figure 8. Printing and Illustrations for Top 
Lid Side of Meal Container 
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MEAL NO. 1 


V 



FiguTG 9* Mgs! NuinbGr IdGntificstion 




Figure 10. Preparation Instructions Located on the Inside Top Lid of 
the Meal Container for Thermostabilized Canned Fooes 


PREPARE AS INDICATED ON FOOD PACKAGE, 


PREPARE DEACUERDO CON LAS INSTRUCCIONES 
EN CADA PAQUETE. 


OPEN CANS, 

A BRA LAS LATAS 


PLACE FOOD IN TRAY, READY TO EA! 


PONGA LOS ALIMENTOS EN LA 
BANDEJA. LISTO PARA COMER. 


REMOVE PLASTIC AND FOOD PACKAGES. 
QUITE EL PLASTICO Y SAQUE LOS 
PAQUETES. 


REMOVE PLASTIC FROM 


QUITE EL PLASTICO DE 
LA BANDEJA, 


INSTRUCCIONES DE PREPARACION 







PREPARATION 'INSTROCTIONS 
INSTRUCCIONES DE PREPARACION 



REMOVE PLASTIC COVER FROM 

FOO D TRAY, ^ 

QUITE EL PLASTICO DE LA 
BANDEJA. 


QUITE EL PLASTICO Y SAQUE LOS 
PAQUETES, 



EMPTY FOOD PACKAGES INTO TRA 
PONGA LOS ALIMENTOS EN LA 
BANDEJA. 



EMPTY DRINK POWDER INTO 

LARGE GLASS. 

ECHE EN UN VASO GRANDE TODA 
LA BEBIDA EN POLVO. 




ADD HOT OR COLD WATER (INDICATED ON 

FOOD PACKAGE) AND MIX WELL. 

ECHE AGUA (CALIENTE 0 HELADA) DE 
ACUERDO CON LAS INDICACIONES EN 

CADA PAQUETE Y M^ZCLELOS BIEN. 


WAIT 5 MINUTES. NO 
COOKING REQUIRED. 
READY TO EAT. 
ESPERESE 5 MINUTOS. 
NO SE NECESITA COCER. 
LISTO PARA COMER. 


Figure 11. Preparation Instructions Located on the Inside Top Lid of 
the Meal Container for Freeze-Dried and Dehydrated Foods 




Packaging design consisted of primary packaging, secondary pack- 
aging, multi -day meal packaging and meal tray development. Primary 
packages are those which physically contact the food. Secondary 
packages are those packaging components which group primary packages 
into meal units. The meal tray can be considered a component of 
secondary packaging. The multi-day meal package is defined as that 
container which allows meals to be packaged into multiple meal 
units. 

2.6.1 Primary Packaging 

Primary packaging involves basically three (3) types of packaging 
systems. The first system is composed of rigid cans including 
either .tin plated steel (bi-metallic) or drawn aluminum cans for 
foods which are therrnostabil ized. The second system involves foil 
laminate packages for freeze-dried, dehydrated and intermediate 
moisture foods. The third system which is used for therrnostabil ized 
foods is the retortable flexible pouch. Requirements for each type 
package are specified In the following sections. 

2. 6. 1.1 Rigid Cans 

Rigid cans have wide product compatibility and have met with great 
success in the food industry based on the extensive us-e of this 
method of preserving food. Therefore, this technique offers great 
stability for use in an elderly meals feeding system. 
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Tin plated steel {bi-metallic) cans are three piece constructed 
with a soldered side body seam. Closures are developed by a roll 
and crimp seal. The top lid is constructed of a full panel pull-out 
lid or tab. Inner coatings vary widely from product to product and 
each type of food requires a specific type coating. Manufacturers 
and food processors work closely to see that these criteria are met. 
Specific requirements and drawing specifications are included in 
NASA/JSC Drawing Files for Bi-Metallic Can Drawing Number SEB 
39106344. 


Drawn aluminum cans are two piece constructed with a drawn body and 
a full panel pull out lid. Closures are similar to bi-metallic 
cans. Specific requirements and drawing specifications are included 
in NASA/JSC Drawing Files for Drawn Aluminum Cans Drawing Number SEF 
48100076. These drawings are applicable for can dimensions only and 
all labeling as specified by these drawings is not applicable. 

2. 6. 1.2 Foil Laminate Pouches 

Foil laminate pouches are designed for use with freeze-dried, de- 
hydrated and intermediate moisture foods. The materials used to 
form the pouches provides an oxygen impermeable barrier between the 
food and outside atmosphere. The material is capable of holding a 
vacuum when vacuum sealed. The pouch material is a laminate of .005 
inch polyester, .0035 inch foil, and either .001 inch of polyethy- 
lene or surlyn material. Individual package configurations are 
illustrated in Figures 12 - 15. 
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Figure 13. Foil Laminate Pouch for 
Dehydrated Drinks and Puddings. 
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2.6J.3 Retortable Flexible Pouches 


During the past decade retortable flexible packaging have demon- 
strated great potential as a food packaging system. The U.S. Army 
Natick Development Center has tested the system extensively along 
with many foreign food companies and all have met with success. The 
U. S. commercial food industry is in the development of launching 
the new packaging system into the U. S. market. 

The requirements for packaging food items into heat-sealed flexible 
pouches, thermoprocessing the filled and sealed pouches, and pack- 
aging into shipping containers for shipment to the meal assembler 
are included in LP-P DES 32-74, The above document is a Limited 
Production and Purchase Description for Packaging, Processing and 
Packing of Thermostabilized Foods in Flexible Packages and is 
available from the L). S. Army Natick Development Center, Natick, 
F^assachusetts 01760. 

2.6.2 Secondary Packaging 

Design of the secondary package was made with concern for maximum 
protection to the food and yet yield a container which would enhance 
the acceptability of the meal unit. Production considerations were 
taken into account to yield a container which could be standardized 
and thereby interchangeable with each menu. 

2. 6. 2.1 Meal Container 

The meal container is constructed of MC 2 Elite Flute white corru- 
gated paper material. The container has a tuck top with friction 
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ends. Specific requirements for the meal container are included in 
Figure 16 Secondary Meal Container. 

2. 6. 2. 2 Meal Tray 

A meal tray was included in the meal system to serve two functions; 
to provide a means of positioning and holding primary food packages 
in the meal container and secondly, to serve as a food meal tray. 

The tray is made of 60 mil white high-impact polystyrene and is FDA- 
approved for food contact use. The material has a forming tempera- 
ture of 300°F, a short period of time use temperature 210°F and a 
continuous use temperature of 185°F. The material is described as 
slow burning. The meal tray is produced by thermoforming over a 
mold (Figure 17). The outside edge of the tray is trimmed one (1) 
inch from the top edge of the tray after forming. To insure food 
tray cleanliness and safety the tray is sealed in a 2 mil polyethy- 
lene bag. The dimensions of the polyethylene bag are 10 x 16 inches. 

2. 6. 2. 3 Shrink Film 

After the primary packages are placed on the polyethylene bagged 
food tray, it is enclosed in a shrink film and sealed before passing 
through a shrink tunnel. The shrink material is 3/4 mil centerfold 
olefin type shrink film and heat sealed on all open ends. After 
heat sealing* small holes are made in the film to allow air to 
escape from the package when the material is heat shrunk^ This 
over- wrapped package is then placed in the meal container. 
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2.7 Multi -Day Meal Packaging 

The multi-day meal packaging was designed to provide ease in hand- 
ling and distribution of the meal units. The design is based on 
simplicity in manufacture of the package as well as in assembly of 
meal units. The design is flexible in that any number of meals can 
be combined with this design. The current multi-day meal package Is 
designed for a 7-day meal package. 

The multi-day meal package is a sheet of 200 lb. test C-Flute corru- 
gated paper material (Figure 18) which is wrapped around 7 meal 
containers. The sheet has corrugations running the width of mate- 
rial so that it is easily formed around the corners of the meal 
containers. Two strips of 1/2 inch polypropylene strapping hold the 
corrugated material and the meal containers in a multi-day meal 
package. The polypropylene strapping is held together by 1/2 inch 
metal binding clips. A 12 inch strip of the polypropylene is con- 
nected at the top of the package to form a carrying handle for the 
entire multi-day meal package. A tensioning tool and a clip fas- 
tener are used in securing the strapping in the above operations. 

Sources of supply and price quotations for all of the packaging 
material are included in Appendix IV. 

3.0 RECOMMENDATIONS 

Based on experience obtained during Meal System Development For The 
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Figure 18. Multi -Meal Overwrap 



Elderly, several points of interest should be considered to more 
economically implement such a meal system. The first, perhaps 
should be reconsideration of the use of the meal tray. Although the 
tray does add greatly to the convenience of the meal system it does 
however increase the cost of the meal units significantly. It is 
suggested that after Phase II, Preliminary Demonstration, the food 
tray be evaluated to determine if its inclusion in the meal system 
justifies the' increased cost. Also, rather than including a food 
tray in every meal it would be more economical to issue a reusable 
food tray to each individual prior to participation in the meal 
program or include a reusable food tray with each multi -day meal 
package. Deletion of the food tray from the secondary meal con- 
tainer would also reduce the overall size of the meal package signi- 
ficantly. 

The second area to consider is labeling and repackaging of many food 
items, produced by many commercial food companies. It is recommended 
that the original packaging and labeling of the manufacturer be 
utilized since product compatibility with packaging has been well 
tested and labeling has been designed to add appeal and aesthetics 
to the package and package contents. 

The third point of interest is the use of the retortable flexible 
pouch, in the meal system. Currently the Federal Food and Drug 
Administration has a hold on the production and marketing of food 
items packaged in the retortable flexible pouch. The hold is a 
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normal procedure by the FDA before established food safety cautions 
are met. The concern at this time is the migration of the adhesives 
into the food product when processed at temperatures above 212°F. 

The adhesives are used to bond or laminate the different layers of 
materials together. Currently the FDA is soliciting test informa- 
tion on material migration from adhesive manufacturers so that the 
safety of retortable flexible pouches can be justified. 

The retortable flexible pouch offers many advantages over current 
methods of packaging foods. Some of the advantages are: (1) 

reduced process and preparation times due to package configuration 
(2) higher quality products because of reduced process and prepara- 
tion times (3) reduced package weight and storage space. Although 
the pouch offers many advantages it is not commercially available 
because of the FDA hold and also because the U.S. commercial food 
companies are in the initial planning stages for production of food 
in retortable flexible pouches. As a result of the above, cost of 
food in flexible pouches will be significantly higher than other 
methods of packaging until production of this unique packaging 
method is put into full scale operation. The elderly meal system is 
designed so that thermostabilized food could conceivably be pro- 
cessed in the retortable flexible pouch when the opportunity arises. 


- 34 - 



APPENDIX I 
MENU DESIGN 


preceding ^AGE BLANK NOT FOM® 



FLEX-POUCH 


MENU #T - 


Item No. 

■ 

Food & Description 

Kcal 

gm. Pro 

gm. Fat— 

gm.GHO- 

mg.Ca 

78 

★Meat Balls in BBQ Sauce 

4.8 oz. 

283 

20.8 

10.30 

15.60 

38.0 

141 

♦Peas . 

5 oz 


4.4 

0.60 

12.60 

25.2 

160 

Pineapple 

5 oz 

00 

0.6 : 

0.15 

22.65 

24.0 

137 

Peanuts 

1.5 oz 

263 

11.7 

22.41 

8.46 

33.3 

42 

*Chocolate Drink 

10 oz 

225 

n.o 

5.00 

34.00 

250.0 


TOTALS 


927 

48.5 

38.46 

93.31 

370.5 


(1/3 Recommended dietary allowances 
for males 51 years old or older) 

» « 

792.0 

18.50 

1 

— 

264.00 


♦These foods are currently packaged in cans until FDA approval of the use of 
retortable flexible pouches for these items. 



I-l 


mg.P” mg.Fe lU. " mg, 
Vit A Thiamin 


172.0 

2.30 

582 

0.070 

63.0 

1.13 

630 

0.095 

12.0 

0.60 

90 

0.150 

180.5 

250.0 

0.95 

4.50 

1250 

0.144 

0.380 


677.5 9.48 I 2552 |’o.839 


264.001 3.30 1650 I 0.400 


mg. 

mg. 

mg. 

Ribovlavin 

1 

Niacin 

Vit C 

0.240 

4.62 

5.00 

0.090 

1.00 

9.92 

0.045 

0.45 

15.00 

0.060 

7.74 

i 

0.450 

5.00 

11.25 

0.885 

18.81 

41.17 

0.500 

5.300 

15.00 























MENU #2 - FREEZE-DRIED AND DEHYDRATED 


. _ . . , . 









mgBi 



Food & Description 


Kcal 

1 

gm.Pro 

gm.Fat 

gm.CHO 


mg.P. 

mg.Fe 

TO 

yiM 

mg. 

Thiamin 

mg. 

Ribovlavin 

Chicken Stew 

8 oz 

1 

! 

216 

15,68 

7.84 

21.52 

20.03 

46.85 

0.32 

449.8 

0.038 

0.060 

Green Pea Soup 

6 pz 

130 

7.00 

1.00 

20.00 

20.00 


1.44 

— 

— 

0.144 

Rice 'n Chicken 

8 oz 

324 

9,36 

10.80 

47:52 . 

3.31 

24.05 

0.62 

53.9 

0.086 

0.090 

Lemon Instant Pudding 

4 oz 

140 

4.00 

— 

31.00 

150.00 

325.00 

- — 

250.0 

0.045 

0.225 

Strawberry Instant 
Drink 

8 oz 

210 

15,00 

1.00 

35.00 

350.00 

300.00 

4.50 

1500.0 

0.390 

0.540 

TOTALS 


1020 

51.04 

20.64 

155.04 

543.34 

695.90 

6.88 

2253.7 

0.559 

1.059 

(1/3 Recommended dietary allowances 
for males 51 years old or older) 

■ ' 'l ' 

792.0 

18,50 

1 . 



264.00 

264.00 

3.30 

1650 

0.400 

0.500 


mg. 

Niacin 

mg. 
Vit C 

1.89 

3.30 

1.20 

— 

1.08 

2.00 

— 

0.45 

5.00 

21.16 

9.17 

26.90 

5.300 

15.00 









1-2 





























MENU #3 - CANNED ITEMS 


Item No. 

Food S Description 

Kcal 

gm;Pro 

gm. Fat 

gm. CHO 

mg.Ca 

mg.P. 

mg.Fe 

lU. 

Vit A 

mg. 

Thiamin 

mg. 

Ribovlavin 

mg. 

Niacin 

mg. 
Vit C 

11 

Spaghetti 'n Beef 

1h oz. 

238 

11.8 

14.7 - 

27.0 

26.0 

128.0 

2.60 

1802 

0.170 

0.170 

n 

- 

52 

Spring Vegetable Soup 

6 oz. 

45 

1.0 

T.O 

8.0 


- 

0.36 

- 

- 

0.036 


- 

U1 

Peas 

5 02. 

69 

4.4 

0.6 

12.6 

25.2 

63,0 

1.13 

630 

0.095 

0.090 

1.0 

9.92 

135 

Chocolate Crunch Bar 

1% oz. 

220 

6.0 

12.0 

21 .0 

50.0 

50.0 

4,50 

- 

0.300 

0.090 

5.0 

- 

59 

Vanilla Drink 

10 oz. 

230 

11.0 ' 

5.0 

35.0 

250.0 

250.0 

4.50 

1250 

0.380 

0.450 

5.0 

11.25 


TOTALS 


802 

34.2 

33.3 

103.6 

351.2 

491.0 

13.09 

3682 

0.945 

0.836 

15.1 

21.17 


(1/3 Recommended dtetary allowances 
for males 51 years old or older) 

: i 

792.0 

18.50 


1 

264.00 

264.00 

3.30 

1650 

0.400 

0.500 

’5.300 

15.00 
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OF POOR QDAlilB} 

MENU # 4 - CANNED ITEMS 


.. 

Item No. 

Food & Description 

Kcal 

gm.Pro 

gm.Fat 

~gm.CH0 

mg.Ca- 

- mg.P. 

mg.Fe 

-TU. 
Vit A 

mg. 

Thiamin 

mg. 

Ribovlavin 

mg. 

Niacin 

mg. 
Vit C 

88 

Beef Stew 7 1/2 oz 

186.0 

16.90 

5.60 

16.40 

38.0 

73.0 

2.600 

4513 

0.080 

0.170 

4.00 

— 

140 

Cream Style Corn 5 oz 

132.3 

3.15 

0.60 

30.00 

— : 

94.5 

0.680 

189 

0,038 

0.090 

1.26 

7.08 

34 

Mixed Fruit 5 oz 

100.0 

— 

— 

27.00 

-r. 

— 

0.360 

200 

— 

0.036 

0.40 

45.00 

136 

Almonds 1 1/2 oz 

269.1 

8.37 

24.39 

8.75 

105.3 

226.8 

2.115 

— 

0.020 

0.414 

1.58 

— 

48 

Dutch Chocolate Drink 10 oz 

230.0 

11.00 

3.00 

40.00 

250.0 

250.0 

4.500 

1250 

0.380 

0.450 

5*00 

11.25 

TOTALS 

917.4 

39.42 

33.59 

122.15 

393.3 

644.3 

10.255 

6152 

0.518 

1.160 

12*24 

63.33 


(1/3 Recommended dietary allowances 
for males 51 years old or older) 

792.0 

18.50 



264.00 

264.00 

3.30 

1650 

0.400 

0.500 

5.300 

t 

15.00 


1-4 
























Item No. 


Food & Descri ption 


*ChlGken a la King 
*Peas 
*Corn 
Peanuts 

*Choco1ate Fudge Drink 

TOTALS 



Kcal I gm.ProT gm.Fat I gm.CHO I mg.Ca 


5.0 oz 186.0 19.10 
5.0 oz 69.0 4.40 

5.0 oz 98.0 2.82 

1.5 oz 263.0 11.70 
10.0 oz 225.0 11.00 

841.0 49.02 


(1/3 Recommended dietary allowances 
for males 51r years old or older) 792.0 18.50 




mg.Fe 

lU. 

Vit A 

mg. 

Thiamin 

mg. 

Ribovlavin 

mg. 

Niacin 

mg. 
Vit C 

1.30 

174.0 

0.010 

0.220 

6.37 

2.00 

1.13 

630.0 

0.095 

0.090 

1.00 

9.92 

0.59 

400.4 

0.044 

0.077 

1.34 ‘ 

7.43 

0.95 

— 

0.144 

0.060 

7.74 

— 

4.50 

1250.0 

0.380 

0.450 

5.00 

11.25 

8.47 

2454.4 

■ 

0. 673 

0.897 

21.45 

30.60 

3.30 

1650 

0.400 

0.500 

5.300 

i 

« 1 

1 

15.00 



1 

1 

• 


1 

1 

‘ 


♦These foods are currently packaged in cans until FDA approval of the use of 
retortable flexible pouches for these items. 






























HLNU II - l ULLZL-UiUID WJU ULHYUUMLU 


Item No. 

Food a Description 

, 

Kcal 

gm. Pro 

qm.Fat 

gm.CHO 

B 

lug.r. 

mg . Fe 

lU. 

Vit A 

mg. 

rhiuinin 

mg. 

Ribovlavin 

mg . 

Niacin- 


117 

' 

Beef a Rice w/Onions 8 oz 

256.0 

13.36 

5.60 

38.60: 

7.13 

43.00 

■ 

1.00 

3.6 

0.086 

0.100 

1,400 


5 

Peas ^ ^ 5 oz 

76.7 

7.48 

0.46 

15.66 

5.40 

24.30 

0.54 

183.0 

0.090 

O.T}30 

0.540 

5.13 

153 

Cottage Cheese 5 oz 

135.0 

5.28 

4.92 

17.43 

209.00 

54.00 

1.18 

— 

0.008 

0.201 

0.098 


13^.. 

Chocolate Crunch Bar 1 \/2 oz 

220,0 

6.00 

12.00 

21.00 

50.00 

50.00 

4.50 

— 

0.300 

0. 090 

5.000 

— 

113 

Vanilla Instant Drink 8 oz 

210.0 

15.00 

1.00 

35.00 

350.00 

300.00 

4.50 

1500.0 

0.390 

0.540 

5.000 

21.15 

Total s 

906.7 

47.12 

23.98 

1,27. 69 

621.53 

476.3 

11.72 

1686.6 

0.874 

0.961 

12.038 

29.03 


(1/3 Recommended dietary all ov/ances 
for males 51 years old or older) 

792.0 

18.50 

• 

• 

264.00 

o 

o 

3.30 

1650 

0.400 

0.500 

5.300 

15.00 


ORIGINAL PAGE IS 
or POOR QUALITY 

















MEW #7 - CANNED ITEMS 


Item No. 

Food & Description 

KcaT 

gm.Pro 

gm.Fat 

gm.CHO 


mg.P. 

mg.Fe 

lU. 
Vit A 

■PI 

mg. 

Ribovlavin 

15 

Chili Con Carne w/Beans 

7 3/4 oz 

295.0 

17.40 

14.40 

23,9 

77.0 

227 

B 

1451 

0.09 

0.180 

13 

Macaroni & Cheese 

7 1/2 oz 

213.8 

8.78 

9,00 

24.0 I 

1186.8 

171 


248 

0.11 

0.225 

138 

Mixed Vegetables 

5 oz 


5,00 

0.46 

20.9 

39,0 

98 


7734 

0.19 

0.109 

26 

Banana Pudding 

5 oz 

180.0 

3.00 

5.00 

30.0 

100.0 

100 

n 


0.03 

0.180 

104 

Orange Drink 

TOTALS - 

8 oz 


. 


32,8 

84.0 

139 

0.1 

2077 


— 

920.8 

34.18 

23.86 ; 

131.6 

486.3 i 

735 

7.7 

11510 

0.42 

0.694 


(1/3 Reconmended dietary allowances 
for males 51 years old or older) 

792.0 

. 

18.50 



264.00 

264.00 

' 

3.30 

1650 

0.400 

0.500 





















% 


ML'NU #8 - FUCEZE-URIEU ANU 'JEHYUKATED 









warn 








ItenrNa. 

food & Description 


Kcal 

gm..'’ro 

gm.fat 

gm.ClIO 

B 

liig.P. 

mg.Fc 

lU. 

Vit A 

ing. 

Thiamin 

mg. 

Ribovlavin 

mg. 

Niacin 

mg. 
Vit C 

123 

Beef Stroganoff 

8 oz 

1240.0 

10.16 

12.76 

23.94 

15.7 

37.7 

0.36 

71.0 

.02 

■ 

.04 

.59 

.25 

• 153 

Cottage Cheese 

5 oz 

135.0 

5.:28 

4.92 

17.43 

209.00 

54.00 

1.18 


0.008 

. 0-201 

0.098 

-- 

■ '..S . ^ 

Peas 

5 oz 

76.7 

7.48 

0.46 

15.66 

5.40 

24.30 

■ 

0.54 

183.0 

, : 

0.090 

0.030 

0.540 

5.13 

145 

Chocplate Instant Pudding 

4 oz 

150.0 

4.0 

1.0 

34.0 

150.0 

375.0 


250.0 

0.045 

0.225 

— 

.45 

115 i 

Strawberry Instant Dri nk 

8 oz 

210.0 

15.00 

1.00 

35.00 

350.00 

300.00 

4.50 

1500.0 

0.390 

0.540 

5.000 

21.15 


TOTALS 


811.7 

41 .92 

19.54 

126.03 

415.10 

790.70 

6.58 

2004.0 

‘ 0.553 

1.036 

6.228 

26.98 


i i ' . ■ ■ . 

(1/3 Recommended dietary allowances 
for males 51 years old or older)- 

792.0 

18.50 


— 

264.00 

264.00 

3.30 

1650 

0.400 

0.500 

5.300 

15.00 

,i . 


' ' 












■ 


1-8 
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MENU //9 - CANNED ’ITEMS 


Item No: 

Food a Description 

Kcal 

B 

gm.F.it 

(jm.cno 

imj.Ca 

m<j.P. 

mg.Fe 

lU. 

Vit A 

mg. 

Thiamin 

mg. 

Ribovlavin 

’nig. 

Niacin 

mg. 
Vit C 

if; ' 

Keens & Franks in 
'Tomato Sauce 

8 3/4 oz 

399. 'O 

20.40 

17.7 

39.14 

■' 157 

■ 

28.40 

6.00; 

• 

i 319 

■ 0.18 

0.180 

2.70 

' -- 

55 r 

Creatri of Mushroom Soup 

6 oz 

100.0 

2.00 

3.0 

17,00 

40 

-- 


— 


0.108 

0.40 

— ^ 

U2 i" 

Green Beans 

5 oz , 

25.2 

1.26 


5.04 

38 

25.2 , 

0.90 

783 

0.04 

0.090 

0.25 

2.80 

35 

Diced Peaches 

5 oz 

110.0 

— 


28.00 


— 

0.36 

300 j 

__ 

0.360 

0.80 

45.00 

42 V 

Chocolate Drink 

10 oz 

225.0 

11.0 

5.0 

34.00 

250 

250.0 

4.5C 

1250 

0.38 

0.450 

. 5.00 

11.25 

TOTALS 


859,2 

34.66 

21.2 

123.14 

485 

559.2 

11.76 

2657 

0.60 

1.260 

9.15 

59.05 


(1/3 Recommended dietary allowances 
for males 51 years old or older) 

792,0 

18.50 



264.00 

264.00 

3.30 

* 

1650 

0.400 

0.500 

5,300 

15.00 

















MEMU #10 - CAN'iCD ITEMS 


Item No. 

food i Description 

Kca ] 


gm.Fat 

gm.CHC 

ing.Ca 

ing.P. 

mg . Fe 

lU. 

Vit A 

mg. 

Thiamin 

mg. 

Ribovlavin 

mg. 

Niacin 

mg. 
Vit C 

32 

Chicken 'n Sroth ■ v 

5 02 

]215 

37.50 

7.0 

— 

20 

205 

2.00 

345 

0.05 

O.ISQ- ■ - 

13.00 

— 

54 

Green Pea Soup 

6 oz 

130 

7.00 

1.0 

20.0 

20 

— 

1.44 


— 

0.144 

- 1.20 




44 

1.00 


10.0 

40 

20 

0.72 

750 

0.06 

0.036 

0.80 

15.75 

■ 57 . ' 

Stewed Tomatoes 

5 oz 







. 23 ^ 

Vanilla Pudding 

5 oz 

190 

3.24 

5.0 

32.0 

100 

100 

4.50- 

— 

0.03 

! 0.180 



^'43 

Chocolate Fudge Drink 

10 oz 

225 

11 .00 

5.0 

34.0 

250 

250 

4.50 

1250 

0.38 

0.450 

5.00 

lL-25 


TOTALS 


804 

59.74 

18.0 

96.0 

430 

575 

13.16 

2345' 

0.52 

0.96 

20.0- ^ 

27.00-..-- 

■ 

' 

. 

{1./3 Recommended' di etary al lowances 
for males 51 years old or older) 

792.0 

■ 

13.50 

-- 

— 

164.00 

264.00 

3.30 

1650 

0.400 

0.500 

5.300 

15.00 


I-TO 














ORIGINAL PAGE IS 

OSK)OB,WAI<^ Nri:!i HU - TANTiin itot:. 


Item N;o. 

Food a Oescrip 

tion 

Kca i 


mm 

■ 

. mg .Ca 

mg . P . 


■ 

ni.g. 

, Thiamin 

; mg . 

.Ribcvlavin 

nig . 

Niacin 

mg. 
Vit C 

38 

Vienna Sausage 

5 oz 

360.0 

21.00 

29,70 

0.45 

12.0 

299.50 

3.15 

— 

0.120 

07195 

0.90 

■ ' 

76 

Corn 

5 oz 

98.0 

2.82 

O.SS 

23.21 

5,9 

71.28 

0.59 

400.4 

0.044 

CL077 

ld34 

7.43 

138 

Mixed Vegetables 

5 oz 

100,0 

5.00 

0.46 

20.90 

39.0 



7734.0 

0.190 

0,109 

1.72 

12.50 

22 

Butterscotch Pudding 

5 oz 

180,0 

3.0 

5,00 

31.0 

100.0 


0 

— 

0.030 

0.180 

— 

— 

43 

Chocolate Fudge Orink 

10 oz 

225.0 

1 1.00 

5.00 

34.00 

250.0 

250.00 

4.50 

1250.0 

0.380 

0.450 

5.00 

11.25 


TOTALS 


963.0 

. 

42.82 

41.04 

109.56 

406.9 

813.78 

10.24 

9334.4’ 

0.764 

1.011 

11.95 

31 . 18 ' 


(1/3 RecDr.mend=d di etar: 

/. altov'/ances 














for males 51 years old 

or older) 

792.0 

18.50 



264.00 

264.00 

3.30 

1650 

0.400 

, 

0.500 

5.300 

15.00 


i-n 



















MENU m - CANNO) ITLKS 


■ 

Item No; 

Food & Description 

Kc,j I 

<jm. Pro 

ijiii.r.iL 

ijm.CIJt) 

.iiHj.Ca 


mg . Pc 



lU. 

Vit A 

mg. 

Thiamin 

mg. 

Ribovlavin 

mg. 

Niacin 

' mg. 
Vit C 

33 

Turkey v//Broth 

5 oz 

303.0 

31.35 

18.75 

— 

20.0 

205.0 

2.10 

195 

0.030 

0.210 

7.05 

— 

151 

Sweet Potatoes 

5 oz 

171.0 

1.50 

0.30 

41.25 

19.5 

43.5 


7500 

0.045 

0.045 

0.90 

12.00 

142 

Green Beans 

5 oz 

25.2 

1,26 

— 

5.04 

38.0 

25.2 


788 

0.040 

0.090 

0.25 

2.80 

34 

Mixed Fruit 

5 oz 

100,0 

-:-r 

— 

27.00 

— 


0.36 

200 


0.035 

0.40 

45.00 

48 

Dutch Chocolate Drink 

10 02 

230.0 

11.00 

3.00 

40.00 

250.0 


4.50 

1250 

0.330 

0.450 

5.00 

11.25 


TOTALS 


829.2 

45.11 

22.05 

113.29 

327.5 

523.7 

8.01 

9933 

0.490 

0.831 

13.60 

71.05 


(1/3 Recoramendsd dietary allowances 
for males 51 years old or older) 

792.0 

18.50 



264.00 

264.00 

• 

3.30 

1650 

0.400 

0.500 

5.300 

15.00 


1-12 






















MENU #13 - FREEZE-DRIED AND DEHYDRATED 


Item Mo. 

Food & Description 

-Kca! 

gm.Pro 

3 

Turia a la Neptune 

5 oz 

157.9 

12.00 

56 

Bean Soup 

6 oz 

110.0 

.|6;.'00 

124 

Chicken Pilaf 

8 oz 

328.0 

11.76 

144 : 

Lemon Instant Pudding 

4 oz 

140.0 

4.00 

113 

Vanilla Instant Drink 

8 oz 

210.0 

15.00 


TOTALS 


945.9 

48,76 


(1/3 Recommended dietary allowances 
for males 51 years old or older) 

792.0 

18.50 






■ . 


ll 

is 



5.47 15.26 

1.00 18.00 
11.76 42.78 

31.00 


m 


35.00 


19.23 142.04 


CHO j mg.Ca j ing.P. 


40.0 

3.7 I 52.8 

150.0 325.0 

350.0 3Q0.0 
543.7 677.8 


nig.Fe lU. mg. mg." mg 

Vit A I Thiamin Ribovlavin Niac 



1.80 

.64 53.9 0.070 

250.0 0.045 

4.50 1500.0 0.390 

6.94 4803,9’ 0.505 


264.00 264.00 3.30 1650 I 0.400 0.500 5.3C0 
























MENU 'f‘14 - CANNED ITEMS 


Iteni No:. 

Food a Description 

Kcal 

gm.Pro 

gni. Fa t 

g::;.CH0 

■ 


tng.Fc 

lU. 
Vit A 

mg. 

Thiamin 

tnc. 

Ribovlavin 

mg. 

Niacin 

ir.g. 
Vit C 

11 

Spaghetti 'n Beef 7 1/2 oz 

238 

11.8 

14.7 

27.0 

2C.0 

128.0 

2.60 

1802 

0.170 

1.170 

3.70 

— 

55 

Cream. of Mushroom Soup 6 oz 

lOOL 

2.0 

3.0 

17.0 

40.0 

— 

— 

— 

. -- 

0.103 

0.40 

— 

141 

Peas 5 oz 

69 

4.4 

0.6 

12.6 

25.2 

. 63.0 

1,13 

630 

0.095 

0.090 

i.oo’ 

9.92 

25 

Chocolate Fudge Pudding 5 or 

190 

4.0 

6.0 

31.0 

100.0 

100.0 

1 .08 

— 

0.030 

0.1 SO 

0.40 

— 

59 

Vanilla Drink 

230 

n.o 

5,0 

35.0 

250.0 

250.0 

4.50 

1250 

0.380 

0.450 

5.00 

11.25 











TOTALS 

827 

33.2 

29.3 

122.6 

441.2 

541.0 

9.31 

3682 

0.675 

0.993 

10.5 

21,1/ 1 


(1/3 Recocsnended dietary allov/ahcas 
for males 5l years .old or older) 

792.0 

IS. 50 


— 

264.00 

254.00 

3.30 

1 650 

0.4C0 

0.500 

5.303 

15.00 


A. 














1-14 






















% 


MENU HVj - CANNED ITEMS 


Item Not 

^ Pqqj g Description ■ 

1 

Kc.il 1 

gin.PfiJ 

rjm.r.iL 

.Jill. C! 10 

imj . .'Ja 

my . P . 


1 

u. 

imj . 

mg. 

mg. 

mg. 









iiKj.rL'j 

1 

t A 

Thiamin 

Ribovlavin 

Niacin 

Vit C 


Chicken 'n Broth 
Lima Beans 'n Ham 
Mixed Vegetables 
Peanut Butter Bar 
Vanilla Brink 
TOTALS 


5 oz 
5 oz 
5 oz 
1 1/2 oz 
10 oz 


(1/3 Recommended dietary allowances 
for males 51 years old or older) 792.0 18.50 




2.0(1 345 
3.60 195 
2.00 7734 
4.50 1000 
4.50 1250 


399.0 703.5 16.60 |l0524 



0.150 

0.060' 

0.109 

0.090 

0.450 


0.859 


264.00 254.00 3.30 1650 I 0.400 ] 0.500 
























MENU #16 - CANNED ITEMS 



Item Nov 

Food 3 Description 

Kcal 

gm.Pro 

gm. Fat 

gm.ClIO 

mg.Ca 

ii!g . P . 

mg. Fe 

lU. 

Vit A 




mg. 

Thiamin 

mg. 

Ribovlavin 

mg. 

Niacin 

mg. 
Vit C 

1.7 

Chi 11 -Mac 8^/2 oz 

275.0 

13.5 

10.6 

31.4 

77.0 

162.0 

4.3 


0.17 

0.17 

3.3 


140i 

Cream StyTe Corn 5 oz 

132,2 

3,15 

0.60 

30. Oi 

— 

94.5 

0.68 

189 

0.038 

0.090 

1.26 

y.03 ■' 

57 

Stewed Tomatoes 5 or 

44.0 

i.6o 


10.0 

40.0 

20.0 

0.72 


0.060 

0.036 


■^ 15:75 

30 

Rice Pudding 5 oz 

200.0 

410 


34.0 

150.0 


0 


.03 

0.144 

0.80 


42 

Chocolate Drink 10 oz 

225.0 

11.00 


34.0 

250.0 


4.50 

1250 

0,380 

0.450 


11.25 


. TOTALS 

876.2 

32,65 

21.2 

139.4 

517.0 

626.5 

10.2 

3439 

0.678 

0.89 

11.16 

34.08 


(1/3 .Recommended dietary allovjances 














for males 51 years old or older) 

792.0 

18. 50 



264.00 

264.00 

3.30 

1650 

0.400 

0.500 

5.300 

15.00 
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HLNU //17 - I ULLZL-UKILU AMU ULIIYUUAILU 


I tam ?lo . 

Poo.! S Dc',v,r ip:. 

ion 

1 

Li 

<ji;i. 1 III 

■ 



ilUj, f f 

m 

tIKJ. 

Thiamin 

nig . 

Ribov levin 

nig. 

Niacin 

mg. 
'/it C 

2 

"Beef Almond ins 

6 oz 

165.0 

12.96 

5,S7 

14.54 

— 

— 

— 

— 

— 


— 

— 

54 

Green Pea Soup 

6 02 

130.0 

7.00 

1.00 

20.00 

20.00 

— 

1.44 

— 

— 

0.144 

1.20 

— 

124 

Chicken Pi laf 

8 oz 

328 

11.76 

11.76 

42.78 

3.7 

52.8 

.64 

53.9 

.07 

.11 

‘ 1.57 

1.85 

143 

i/aailla Instant Pudding 

4 oz 

140.0 

4.00 

— 

31.00 

150.00 

325.00 


250.0 

0.045 

0.225 

— 

0.45 

108 

Chocolate Instant Drink 

8 02 

210.0 

15.00 

1.00 

35.00 

350.00 

300.00 

4.50 

150.0 

0.390 


5.00 

21.15 

: ' 

TOTALS 


973.0 

50.72 

19..63 

143.24 

523.7 

677.80 

6.58 

1803.9 

0.505 

1.019 

7.77 

23.45 j 


(1/3 Recommended dietary 

allovjancss 














for maies 51 years old 

or older) 

792.0 

13.50 



264.00 

364.00 

3.30 

1650 

0.40C 

0.500 

5.300 

15.00 
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MLNU m - rULLZL-Uim U ULiiYUUAILU 


Item No. 

Food S Description 


Kcal 

gm.Pro 

m 

.F.CiiO 

imj.Ca 

nig . P . 

mg.Fc 

D 

Hi 

mg. . 

Ribovlavin 

mg. 

Niacin 

Qj 

122 

Vegetable Stew w/Beef 

8 oz 

215 

12.00 

7.12 

25.52 

6.9S 

-- 

0.45 

505.9 

0.040 

0.026 

0.55 


53 

Tomato Soup" 

.6 oz 

80 

1.00 

1.00 

17.00 

20.00 


0.72 

" 

— 

0.036 

0.80 

— 

116 

Potatoes w/Beef 

8 oz 

288 

1 14.1 

13.32 

27.9 

42.3 

162.00 

2.17 

— 


0.187 

3.14 . 

23.64 

143 

Vanil 1 a ^Instant Pudding 

4 oz 

140 

4.00 ' 

— 

31.00 

150.00 

325.00 

— 

250.0 

0.045 

0.225 

— 

0.45 

lOS 

Chocolate- Instant 
Drink 

8 oz 

210 

15.00 

1.00 

35.00 

350.00 

300.00 

4.50 

1500.0 

0.390 

■ 0.540 

■ 5.00 

21.:: 


TOTALS 


934 

46.10 

22.44 

136.42 

569.28 

n 

7.84 

2255.9 

0.56 

1.014 

.9.5, . 

47,99 


(1/3 P.ecomniended dietary allowances 
for males 51 years old or older) 

792.0 

• 

18.50 


. 

264.00 

264.00 

3.30 

1650 

0.400 

■ 

. 

0.500 . 

5.300 

15.00 
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MENU i?19 - rLEX-POUCH 


















Hem No. 

Food a DoscripLioti 



Kca 1 

ym. !’fo 

<j!!i.‘ uL 

.jm.CilU 

iiiy.C.i 


imj . i c* 

D 

my . 

Thiamin 

my. 

Ribovlavin 

mg. 

' Niacin 

mg. 
Vit C 

83 

♦Ham and Chicken Ldaf 

:5' 

oz • 

210.0 

31.35 

6.15 

: 7,20 

27.0 

256. 50 

2.10 

— 

0.045 

0.360 ' 

8.40 


74 

♦Beans in Tomato Sauce 

5 

oz 

204.0 

10.35 

1.95 

36.30 

85.5 

196.50 

2.55 

424.50 

0.135 

0.050 

1.35 

— 

7-6 

♦Corn 

5 

oz 

98.0 

2.82 

0.88 

23.21 

5.9 

71.28 

0.59 

400.40 

0,044 

0.077 

1.34 

7.43 

84 : . 

Applesauce 

5 

oz 

135.2 

0.30 

0.15 

35.34 

5.9 

7.43 

0.75 

59.40 

0.030 

0.015 

— 

1 .49 

59 ^ 

*Vanilla Drink 

10 

oz. 

230.0 

11.00 

5.00 

35.00 

250.0 

250.00 

4.50 

1250.00 

0;380 

0.450 

5.00 

11.25 


TOTALS-^ 



877.2 

■ 55.32 

14.13 

137.05 

374.3 

781.76 

10.49 

2134.30 

' 

0,634 

0.952 

16.09 

20.17 


{1/3 Recommended dietary allowances 
for males 51 years old or older) 

792.0 

18.50 

-- 


264.00 

264.00 

3.30 

1659 

' 

0.400 

0.500 

5.300 

15.00 


♦These foods are currently packaged in cans until FDA approval of the use of retortable flexible 
pouches for these items. " 
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MENU m - CANriED ITP1S 




Item No, 

Food & Description 

Kcal 

gill. Pro 

33 

Turkey w/Srot,hr; - — -5 o-z - 

303.0 

31 .35 

138 

Mixed Vegetable? ^ 5 6z 

100,0 

5.00 

152 

Applesauce 5 oz 

137.6 

0.30 

28 

Tapioca Pudding 5 oz 

170.0 

3.00 

42 

Chocolate Drink 10 oz. 

225.0 

11.00 


■ TOTALS 

935.6 

50.65 


(1/3 Recommended dietary allowances 




for males 51 years old or older) 

792.0 

18.50 







gill. C! 10 

imj.C.i 

imj.P. 

' 

imj.Fe 

lU. 

Vit A 

mg. 

Thiamin 

mg. 

Ribovlavin 

mg. 

Niacin 

mg. 
Vit C 

18.75 

-- 

20.0 

205.0 

2.10 

195 

0.030 

0.210 

7.05 

— 

0.46 

20.90 

39.0 

98.0 

2.00 

7734 

0.190 

0.109 

1.72 

12.50 

0.15 

35799 

6.0 

7.6 

0.75 

60 

0.-53Q 

0.015 

— 

1.50 

4.00 

30.00 

150.0 

100.0 

0,36 

— 

; 0.030 

! 0.180 

0.40 

— 

5.00 

34.00 

250.0 

250.0^ 

4.50 

1250 

0.3S0 

0.450 

5.00 

11.25 

28.36 

120.89 

465.0 

660.6 

9.71 

9239 

0.560 

0.964 

14.17 

25. i5 


— 

264.00 

264.00 

3.30 

1650 

0.400 

0.500 

5.300 

15.00 








/ 
























)Oil POOR QUAIiTCY _ can?;ld itchs 
















Item No. 

Food & Description 

Kcal 

giii. Pr;) 

fjSil.l'.ll, 


Ill'] . C..I _ 

, iii'J-R, 

f- 

iiuj . li; 

D 

mg. 

Thiamin 

mg • 

Rifaovlavin 

mg. 

Ni ac i n 

^9 

38 

Vienna Sausage 5 oz. 

360.0 

21 .00 

29.7 

0.45 

: 12 

299.5 

3 . 1 5 

-- 

0.12 

0.195 . 

'-3.90 


13 

Macaroni & Cheese IH. o'^. 

21 3:. 8' 

8.78 

9.0 

24.00 

186 

171.0 

0.90 

248 

0.11 

0.225 

r 0.90 

I'.,-— ■ 

142 ' 

Green Beans 5 oz. 

25.2 

1;:26 

— 

5.04 

38 

25.2 

0,90 

783 

0.04 

0.090 

'^0.25 

“2.30 

143 .p 

Peanut Butter Bar 1-*S oz. 

210.0 

6.00 

11.0 

21.00 

50 

50.0 

4.50 


0.30 , 

0.090 

5.00 

20.25 

20 

Cocoa Drink 6 oz. 

100.0 

4.00' 


22.00 

100 


0.36 


0.03 

0.180 

— 

0.90 

TOTALS: 

909.0 

41 .;04 

49.7 

72.49 

386 

545.7 

9.81 

2035 

iO.60 

0.780 

10.05 

23.95 


(1/3 Recommanded dietary allov/ances 
for males 51 years old or older) 

792.0 

18.50 

-- 

— 

264.00 

264.00 

3.30 

1650 

0.400 

, 

^ 0.500 

5.30G 

15.00 
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APPENDIX II 


FOOD MANUFACTURING SPECIFICATIONS 





APPENDIX II 


FOOD MANUFACTURING SPECIFICATIONS (FMS) 


Menu Item 


FMS 

Number 

Food Item 

.j 

FMS-1 

2 

1 

Beef Almondine with Vegetables and Macaroni, 

. 1 


Freeze Dried 

FMS-2 

3 

Tuna a la Neptune, Freeze Dried 

FMS- 3 

5 

Peas, Freeze Dried 

FMS-4 

11 

Spaghetti 'n Beef in Tomato Sauce, Thermostabilized 

FMS- 5 

13 

Elbow Macaroni and Cheese, Thermostabilized 

FMS-6 

14 

Be^ns and Franks in Tomato Sauce, j Thermostabilized 

FMS-7 

15 

Chili Con Came, Thermostabilized i 

Fills- 8 

17 

Chili-Mac, Thermostabilized 

FMS-9 

20 

Hot Cocoa Drink, Dehydrated 

FMS-1 0 

1 

Puddiings, Thermostabilized 


23 ! 

Type I - Vanilla Pudding 


26 1 : 

Type II - Banana Pudding 


28 

Type III - Tapioca Pudding 


22 

Type IV - Butterscotch Pudding 


25 

Type V - Chocolate Fudge Pudding 


30 

Type VI - Rice Pudding 

FMS-11 


1 

Poultry Meat, Thermostabilized 


32 

Type I - Chicken with Broth 


33 

Type II - Turkey with Broth 

1 ■ ; 

FMS-12 


Canned Fruit, Thermostabilized 


160 

Type I - Pineapple 


34 

Type II - Mixed Fruit 


152 

Type III - Applesauce 

. 

35 

Type IV - Diced Peaches 

FMS-1 3 

38 

Vienna Sausage, Thermostabilized 

FMS-14 


Drinks, Thermostabilized 


59 

Type I - Vanilla Drink 


48 

Type II - Dutch Chocolate Drink 


42 

Type III - Chocolate Fudge Drink 

FMS-1 5 

i i '■ , . 

Soups, Dehydrated 


52 

Type I - Spring Vegetable Soup 


54 

Type II - Green Pea Soup 


53 

Type III - Tomato Soup - 


55 

Type IV - Cream of Mushroom Soup 

■ 

56 

Type V - Bean Soup 



II-l 



ij 



Menu Item 

' ' ' 

i FMS 

Number 

Food Item 

FMS-16 

57 

! . 

Stewed Tomatoes, Thermos tabili zed 

FMS-17 

I 

1 

Canned Vegetables, Thermostabil ized 


142 

Type I - Green Beans 


141 

Type II - Peas 


138 

Type III - Mixed Vegetables 


76 

Type IV - Corn 


140 

Type V - Cream Style Corn 


151 

Type VI - Sweet Potatoes 

i 

FjMS-18 

88 

Beef Stew, Thermostabil ized 

FMS-19 

92 ■ 

Lima Beans and Ham, Thermostabil ized 

FMS-20 

104 

Orange Drink, Natural Fruit Flavored, Powdered 

FMS-21 


Drinks, Instant, Dehydrated 


108 Type I - Instant Chocolate Drink 
115 Type II - Instant Strawberry Drink 
113 Type III - Instant Vanilla Drink 


FMS-22 116 Pptatoes and Beef with Onions, Freeze-Dried 

FMS-23 117 Beef and Rice with Onions, Freeze Dried 

FMS-24 120 Chicken Stew, Freeze-Dried 

FMS-25 122 Vegetable Stew with Beef, Freeze-Dried 

ffMS-26 123 Noodles and Stroganoff Sauce with Beef, Freeze-Dried 

FMS-27 125 Rice and Chicken, Freeze-Dried 

FMS-28 124 Chicken Pilaf, Freeze-Dried 

FMS-29 Dessert Bars, Intermediate Moisture 

135 Type I - Chocolate Crunch Bar 

148 Type II - Peanut Butter Bar 

FMS-30 Nuts, Dry Roasted, Natural 

137 Type I - Peanuts 

136 Type II - Almonds 

FMS-31 Puddings, Instant, Dehydrated 

143 Type I - Vanilla Instant Pudding 

. 144 Type II - Lemon Instant Pudding 

145 Type III - Chocolate Instant Pudding 

FMS-32 153 Cottage Cheese, Freeze-Dried 


II-2 



The following Limited Production Purchase Descriptions pertain to product and 
packaging of foods in re tor table flexible pouches. These documents can be 
obtained from: 


Department of the Army 

U. S. Army' Development Center 

Natick, Massachusetts 01760 


Item 


LP/P DES 

Number 

Food 

LP/P DES 6-75 

78 

" ■> . i 

Beef Slices with Barbecue Sauce and Meatballs 
with Barbecue Sauce 

LP/P DES 15-75 

83 

Ham and Chicken Loaf 

Packaging, Processing and Packaging of Items in 
LP/P DES 6-75 and LP/P DES 15-75. 


LP/P DES 16-75 

i 

74 

Beans with Tomato Sauce 

LP/P DES 17-75 

160 

Fruits, Thermostabili zed. Flexibly 


84 

Packaged (Applesauce and Pineapple) 

LP/P DES 10-75 

79 

Chicken a la King 



FMS-1 


\i; 

FOOD MANUFACTURING SPECIFICATIONS 
BEEF ALMONDINE WITH VEGETABLES AND MACARONI, 
FREEZE-DRIED 



9/1/75 




Document No. 

FMS-1 


Page No. _ 2 __^ of 

6 

1.0 

SCOPE 


1.1 

Scope. This document covers the procurement, processing, inspec- 
tion, testing, storage, and packaging of freeze-dried beef almon- 
dine v/ith vegetables and macaroni for use in the elderly meals system. 

2.0 

APPLICABLE DOCUMENTS 

'€ 


2.1 

The following documents form' a part of this specification 
extent specified herein: 

to the 

r 


Standards 



Federal 



U. S. Standards for Grades of Dehydrated Vegetables 



U. S. Standards for Grades of Macaroni Products 



Regulations Governing Meat Inspection of the U. S. Department 
of Agriculture. 

2.2 

Other Publications 



U. S. Department of Health, Education and Welfare 



Federal Food, Drug, and Cosmetic Act and regulations 
promulgated thereunder 



National Research Council 



Food Chemicals Codex 

Association of Official Analytical Chemists 



Official Methods of Analysis 


3.0 

REQUIREMENTS 


3.1 

Preproduction Samples. If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

3.2 

Materials. The products shall be manufactured from components 
which comply with the regulations of the Food and Drug Administra- 
tion, U. S. Department of Health Education and Welfare, or regula- 
tions the Meat-Inspection Division, U.S.D.A. All ingredients and 
materials shall be clean and free from foreign materials and have 
a typical flavor, odor, and color. 


i 


3.2.1 

3.2.2 ’ 

3.2.3 

3.2.4 

3.2.5 

3.2.6 

3.2.7 

3.2.8 

3.2.9 

3.2.10 

3.2.11 

3.2.12 
3.3 


Document No. FMS-l 
feipe No. 3 . ^ 6' 


Beef . Cooked beef shall be prepared and processed only in a plant 
which is operated under the continuous inspection of the Consumer 
Marketing Service, U.S.B.A.v ' 

Vegetables . All vegetables shall comply v/ith the requirements of the 
U. S. Standards for each vegetable. 

Vegetable Oil . Polyunsaturated vegetable oil shAll be of high quality. 

Starch . Modified food starch shall be of high quality and approved 
for food use. 

Hydrolyzed Vegetable Protein . Hydrolyzed vegetable protein may be used 
and shall be food grade. 

Salt . Salt shall be white refined sodium chloride of Food Chemicals 
Codex identity and purity. 

Sugar . Sugar shall be white granulated cane or beet sugar. 

Monosodium Glutamate . Monosodi uni glutamate shall be of Food Chemicals 
Codex identity and purity. 

Flavorings . Natural or artificial flavors approved for food use may 
be used, . 

Coloring . Natural or artificial colors approved for food use may be 
used. 

V 

Antioxidants . Di sodium inosinate and di sodium guanylate approved for 
food use may be used as antioxidants and preservatives. 

Macaroni . Macaroni shall be of high quality. 

Formulation. Formulation is proprietary and is not specified. Product 
ingredients are indicated in Table I. 


Table 1 - Product Ingredients 

Beef, peas, carrots, macaroni, onions, almonds, modified corn starch, 
polyunsaturated vegetable oil, beef extract, salt, monosodium gluta- 
mate, flavorings, sugar, caramel coloring, di sodium inosinate and 
di sodium guanylate. 
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3.4 Processing . Components complying with 3.2 shall be processed in 

accordance with 3.4.1 and 3.4.2. 

3.4.1 Cooking . All ingredients shall be combined and cooked for a iSbfficient 
amount of time. ’ 


3.4.2 Freeze-Drying . After the product has been cooked it shall be cooled 
and frozen. Subsequently it shall be freeze-dried according to estab- 
lished commercial procedures. 

3.5 Finished Product . The finished product shall comply with the 

requirements of Table II. 


Table II - Finished Product Requirements - 

1) Moisture content shall not exceed 4.0 percent. 

2) Oxygen content of packaged product shall not exceed 2.0 
percent. 

3) Approximately 1.7 ounces of product shall rehydrate within 10 
minutes after the addition of 6.0 fluid ounces of boiling water 
with gentle stirring. 

4) The rehydrated product shall have typical flavor, color, texture,' 
odor, and appearance. 


3.6 Deliveries . All deliveries shall conform in every respect to the 
provisions of the Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder. 

3.7 Sanitary Requirements . The product shall be processed in establish- 
ments complying with Good Manufacturing Practices. 

4.0 QUALITY ASSURANCE PROVISIONS 

4.1 Responsibility for Inspection . The supplier shall be responsible for 
performing the necessav'’y inspections and examinations specified in this 
document. 

4.1.1 Recei vi ng Inspecti on . The shipping container shall be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 
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4.1.2 


4.1.3 


4.1,4 


4.1.5 

5.0 

5.1 


5.1.1 


5.1.2 

5.1.3 


Microbiological Testing . If requested, representative serving size 
portions shall be tested. 


Organoleptic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing proced- 
ures. 

Product Weight . Each serving size shall contain 1.7 ounces of 
product per container. „ 


Moisture Content . The analysis for moisture content shall be made 
in accordance vrith the Official Methods of Analysis of the Associ- 
ation of Official Analytical Chemists, . 

PREPARATION FOR DELIVERY 


P ackaging of Product for Shipmen t from Supplier. The product shall be 
adequately packaged for protection during shipment. Packages broken or 
punctured during shipment shall be rejected. 

Primary Pac ka g_irig^ . The primary packaging shall be a heat laminated 
poiyetfiylene, foil, polyethylene or cellophane material which is 
oxygen impermeable and capable of retaining a vacuum. The materials 
used shall be compatible with the product. Size of the primary 
package shall be dictated by bulk density of product and ease in 
mechanical packaging and sealing. 

Label ing . Each food container shall be labeTfed to indicate its 
contents and contents v/eight.- In addition each container shall be 
labeled with preparation' instructions . 

Secondary Packaging . The shipping container shall be constructed 
of Cflute, single w"an , corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSG). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine v/eight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 


Labeling . The shipping container shall be labeled witli the follov/ing 
informal on. 


1) Address of procuring agency. 

2) Contents 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment 
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Storage . The product shall be stored in an area which is not 
conducive to the deterioration of the product or product packaging. 


MOTES 


Procurement Data. 


Procurement documents shall 


cn£ii‘ 


ify 


Ihc 


f ol 1 owi ng : 


1) Title and date of specification 

4 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 

Technical Notes - The product shall be from the freshest lot avail- 
able from the manufacturer. 


Special Handling . The product shall be vacuum packed to obtain an 
oxygen content of 2% or less. 



FOOD MANUFACTURING SPECIFICATIONS 
TUNA A LA NEPTUNE* FREEZE-DRIED 



PMf SLank not felmedi 



Document No. FHS-2 
Page No. 2 of 6 


1.0 SCOPE 

1.1 Scope . This document covers the procurement, processing, 
inspection, testing, storage, and packaging. of freeze-dried 
Tuna A La Neptune for use in the elderly meals system. 

2.0 APPLICABLE DOCUMENTS 

2.1 The following documents form a part of this specification to the 

extent specified herein: . 

Standards 

Federal 

U.S. Standards for Grades of Nonfat Dry Milk 
U.S. Standards for Grades of Tuna 
U.S. Standards for Grades of Macaroni Products 
U.S. Standards for Grades of Vegetables 

2.2 Other Publications . 

U.S. Department of Health, Education and Wel fare 

Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder 

National Research Council 

Food Chemicals Codex 

Association of Official Analytical Chemists 
Official Methods of Analysis 
3.0 REQUIREMENTS 

,3.1 Preproduction Samples. If requested, representative samples of 

the product which the supplier proposes to furnish shall be sub- 
mitted for approval before production or assembly is commenced. 

3.2 Mate rials . All ingredients used shall be of edible grade, . ; 

Hein, sound and wholesome. They shall possess good characteristic 
flavor, odor, and color, and shall be free from quality defects. 
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3.2.1 Tuna . White meat tuna shall be of high quality and cers'ply with 
requirements of the Standards for White Meat Tuna. 

f 

3.2.2 Macaroni . Macaroni shall be of high quality and comply with 
the requirements of Standards for Macaroni Products, 

3.2.3 Nonfat Dry Milk . Nonfat dry milk shall be food grade. 

3.2.4 Vegetables . All vegetables shall comply with the requirements 
oTWe U.'S. Standards for each vegetable used. 

3.2.5 Corn 01 1 . Corn oil shall be of high quality. 

3.2.6 Starch. Modified starch shall be high quality food grade. 

3.2.7 Salt . Salt shall be' sodium chloride of Food Chemicals Codex 
identity and purity. 

3*2.8 Honosodi urn Glutamat e. Monosodium glutamate shall be of Food 
Chemical Codex "identity and purity. 

3*2.9 Spices and Flavorings . Natural and artificial spices and 
flavorings approved for food use may be used. 

3.2.10 Anti o x i dants . Disodium inosinate and disodlum guanylate approved 
for food use may be used as antioxidants and preservatives. 

3*3 Formulation . Formulation is proprietary and is not specified. 
Product ingredients are indicated in Table I. 


Table I •• Product Ingredients 

White meat tuna, macaroni, mushrooms, nonfat dry milk, 
green peppers, peas, carrots, corn oil, celery, modified 
corn starch, flour, salt, flavorings, monosodium glutamate, 
disodium inos (hate, and disodium guanylate. 
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3*^ Pr ocessing . Components complying vn'th 3.2 shall be processed in 

accordance with 3.4.1 and 3.4.2. 

3.4.1 Cooking . All ingredients' shall be combined and cooked for a 
sufficient amount of time. 

4 

3.4.2 Freeze-Dryin g. After the product has been cooked it shall be 
cooled and frozen. Subsequently it sh. 11 be freeze-dried 
according to establ ished com;mercial procedufres. 

Finished Product . The finished product shall comply with the 
requirements of Table II. 


Table II - Finished Product Requirements 

1) Moisture content shall not exceed 4.0 percent. 

2) Approximately T.8 ounces of product shall rehydrate 
within 10 minutes after the addition of 6.0 fluid ounces 
of boiling water with gentle stirring. 

3) Oxygen content of packaged product shall not exceed 2.0 
percent. 

4) The rehydrated product shall have a typical flavor, 
color, texture, odor, and appearance. 


3-b Del iveries . All deliveries shall conforin in every respect to the 

provisions’ of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder. 

3.7. Sanitary Requirements . The product shall be processed in 
establishments complying with Good Manufacturing Practices. 

^•0 QUALITY ASSURANCE PROVISIONS 

4.1 Responsibility for Inspection . The supplier shall be responsible 
for performing the necessary inspections and examinations 
specified in this document. 

4.1.1 Rec e i ving Inspection . The shipping container shall be inspected 
to determine if any damage occurred in shipment that v/ould 
cause the product to be unsafe for use. Units, so damaged, 
sh|ll be rejected, 

(•* 

4.1.2 Microbiological Testing . If requested, representative serving 
size portions shall be tested. 
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4.1.3 Organoleptic Testing . If requested, representative serving 

size 'portions shall be tested using standard organoleptic 
testing procedures. 

4.1.4 Product Weight . Each serving size shall contain 1.8 ounces of 

i product per container. 

Moisture Content . The analysis for moisture content shall be 
made in accordance with the Official Methods of' Analysis of • 
the Association of Official - • . 

5.0 PREPARATION FOR DELIVERY 

Packaging of Product for Shipment from Supplier . The pr'oduct shall 
be ade'quately packaged for~ protection during shipment, PackagGs 
broken or punctured during shipment shall be rejected. 

5-1 -1 Primary Packaging . The primary packaging shall be a heat laminated 
polyethylene, foil, polyethylene or cellophane matorial which is 
oxygen impermeable and capable of retaining a vacuum. The materials 
used shall be compatible with tfie product. Size of the primary 
package shaTl be dictated by bulk density of product and ease in 
mechanical packaging and sealing. 

5.1.2 Labeli ng. Each food container shall be labeled to indicate its 
contents' and contents weight. In addition each container shall be 
labeled with preparation instructions, 

5.1.3 Secondary Packagi ng . The shipping container shall be constructed 
of C-fiute, single wall corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed, using 
reinforced tape, 

5.1.4 Labeling . The shipping container shall be labeled v/ith the follovmng 
information. 

1) Address, of procuring agency . 

2) Contents ' 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment 
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5.2 Storage . The product shall be stored In an area which is not 

conducive to the deterioration of the product or product packaging. 

6.0 NOTES 

♦ 

Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 

^'2 Tec hnical Not es - The product shall be from the freshest lot avail- 

able ""from the manufacturer. 

Special Handling . The product shall be vacuum packed to obtain an 
oxygen content of 2^ or less. 
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SCOPE 

S cope . This document covers the procurement, processing, inspec- 
tion, testing, storage, and packaging of freeze-dried vegetables 
for use in the elderly meals system. 

APPLICABLE DOCUMENTS 

■The following documents form, a part of this specification to the 
extent specified herein; 

Standards 

Federal 

U. S. Standards for Grades of Peas 
Other Publications 

y. S. Department of Health, Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder. 

National Research Council 

Food Chemicals Codex 

Association of Official Analytical Chemists 
Official Methods of Analysis 
REQUIREMENTS , 

Preproduction Samples . If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

Materials . All ingredients used shall be of edible grade, clean, 
sound and wholesome. They shall possess good characteristic 
flavor, odor, and color, and shall be free from quality defects. 

Peas . Grade A sweet peas shall be used either fresh, frozen or 
canned. 

Formulation . Formulation is proprietary and is not specified. 


■to 
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Processin g. Components complying with 3.2 shall be processed in 
accordance with 3.4.1 and 3.4.2. 

3.4.1 Coo king . All ingredients shall’ be combined and cooked for a 
su'Fficiemt amount of time. 

3.4.2 Freeze-Dr ying. After the product has been cooked it shall be cooled 
and frozen? " Subsequently it shall be freeze-dried according to 
established commercial procedures.,. 

Finished Pro duct. The finished product shall comply with the 
rGquiremants’~o-r'Table T. 


T able I - Finished Product Requirement s 

1) Moisture content shall not exceed 4.0 percent. 

2) Oxygen content of packaged product shall not exceed 2.0 
percent. 

3) Approximately 0.9 ounces of product shall rehydrate within 
10 minutes after the addition of 4.0 fluid ounces of boiling 
water with gentle stirring. 

4) The rehydrated product shall have a typical flavor, color, 
texture, odor, and appearance. 


3.6 Deliveries . All deliveries shall conform in every respect to the 
provisions’ of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder. 

3.7 Sanitary R e quirements . The product shall be processed in establish- 
ments compTying with Good Manufacturing Practices. 

^•0 QUALITY ASSURANCE PROVISIONS 

4.1 Responsibility for Inspection . The supplier shall be responsible 

for performing the necessary inspections and examinations specified 
in this document. , 

4.1.1 Receiving Inspection . The shipping container shall be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Microbiological Testin g. If requested, representative serving size 
portions shall be tested. 


oMGmAi; 
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4.K3 


4.1.4 

4.1.5 

5.0 

5.1 


5.1.1 


5.1.2 


5.1,3 


5.1.4 


Organoleptic Test ing. If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 

Product H eight . Each serving size shall contain 0.9 ounces of 
product per container. 

Moisture Content. The analysis for moisture content shall be made 
Tn~iccordafice with the Official .Methods of Analysis of the Associ- 
ation of Official Analytical Chemists. 

PREPARATIO N FOR DELIVERY 

Packaging of Product for Shipment fro m Supplier . The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 


Primary Packaging . The primary packaging shall be a heat laminated 
polyelhylenes foil* polyethylene or cellophane material which is 
oxygen Impermeable and capable of retaining a vacuum. The materials 
used shall be compatible vjith the product. Size of the primary 
package shall be dictated by bulk density of product and ease in 
mechanical packaging and sealing. 

Lab eling . Each food container shell be labeled to indicate’ its 
contents and contents weight. In addition each container shall be 
labeled with preparation instructions. 


Secondary Packaging . The shipping container shall be constructed 
of C-flute, single wall, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shalT be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

Label ing . The shipping container shall be labeled with the following 
information. 


1) Address of procuring agency. 

2) Contents 
3} Lot Number 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment 
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Storage . The product shall be stored in an area which is not 
conducive to the deterioration of the product or product packaging. 

NOTES 

Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions I 

Technical Notes - The product shall be from the freshest lob avail- 
able from the manufacturer. 

Sp ecial Han d ling . The product shalT be vacuum packed to obtain an 
oxygen content of 2’^ or less. 
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1.0 SCOPE 

Sco pe. This document covers- the procurement, processing, inspec- 
tion, testing, storage, and packaging of thermostabilized Spaghetti 
'n Beef in Tomato Sauce for use in the elderly meals system. 

2.1 The following documents form .a part of this specification to the 
extent specified herein: . 

Standards 

Federa l 

U. 5. Depa rtment of Agriculture 

Regulation Governing Meat Inspection of the U, S. 

Department of Agriculture 

U. S. Standards for Grades of Cheddar Cheese 

U. S. Standards of Identity for Macaroni Products 

2.2 Other Publications 

1). S. Department of Health, Education and Vlel fare 

Federal Food, Drug and Cosmetic Act and regulations promulgated 
thereunder. . 

National Research Council 

Food Chemicals Codex 

3.0 REQUIREMENTS 

3.1 Preproductioii Samples . If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

3.2 Materials . The products shall be manufactured from components 

v/hich comply with the regulations of the Food and Drug Administra- 
tion, U. S. Department of Health Education and Welfare, or regula- 
tions of the Meat Inspection Division, U.S.D.A. All indredients 
and materials shall be clean and free from foreign materials and 
have a typical odor, color, and flavor. 

3*2.1 Beef , Beef shall be prepared and processed only in a plant which 

is operated under the continuous inspection of the Consumer Marketing 
Service, U.S.D.A. 
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3.2.2 

3.2.3 

3.2.4 

3.2.5 

3.2.6 

3.2.7 

3.2.8 

3.2.9 

3.2.10 
3.3 


3.4 
3.4.1 

3.5 


Vetegables . Vegetables shall be of high quality. Vegetables used 
may either be fresh > forzen or dehydrated. 

Spaghetti . Enriched spaghetti shall be used and shall comply with 
Standards of Identity for Macaroni Products. 

Salt. Salt shall be sodium chloride of Food Chemicals Codex 
identity and purity. 

Whe at Flour . Enriched wheat flour may be used and shall be of high 
quality." 


Citric Acid. Citric acid shall comply with Food Chemicals Codex 
requirements for identity and purity. 

Flavorings . Flavorings may be used and shall be approved for food 
use. 

Vegetable Oil . A high quality vegetable oil shall be used. 

Cheddar Cheese . Cheddar Cheese shall comply with the requirements 
of U. S. Standards for Grades of Cheddar Cheese. 


Sugar . Sugar shall be white granulated cane or beet sugar'. 

Formulation . Formulation is proprietary and is not specified. 
Ingredients are designated in Table I. 


i Table T - Product Ingredients 

Tomatoes, water, enriched spaghetti, beef, cooked beef, vegetable 
oil, salt, enriched wheat flour, sugar, Cheddar cheese, carrots, 
dehydrated onions, flavoring, and citric acid. 


Processing . Components complying with 3.2 shall be processed in 
accordance with 3,4.1. 

Mixing and Heat Processing . Ingredients shall be combined, cooked, 
filled into cans, sealed and thermally processed in accordance with 
established procedures insuring commercial sterility. 

Finished Product . The finished product shall comply with the 
requirements of Table II, i 
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Table II" Fin i shed Product Requirements 

1) Product shall comply v/ith requirements of commercial sterility 
for thermostdbil ized foods. 

2) Product shall have typical flavor, color,, texture, odor, and 
appearance. 


3- 6 Doliveries . All deliveries shall conform in every respect to the 

provisions of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder. 

3.7 Sanitary Requirement s. The product shall be processed in establish- 

ments complying witifGood Manufacturing Practices. 

^•0 QUALIT Y ASS URANCE PROVISIOHS 

4.1 R esponsibility for Inspection . The supplier shall be responsible 
for performing theYnecessary inspections and examinations specified 
in this document, 

4.1.1 Recei vi ng I n spec ti on . The shipping container shall be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Microbiolog ica T Testing . If requested, representative serving size 
portions shall be tested. 

4.T.3 Orqanol optic Testi ng . If requested, representative serving size 

portions shall be tested using standard organoleptic testing 
procedures. 

4.1.4 Product We ight. Each serving size shall contain 7 1/2 ounces of 
product per container. 

5.0 PREPARATION FOR DELIVERY 

5.1 Packaging of Product for Shipment from Supplier . The product shall 
be adequately packaged for protection during shipment. Packages ■ 
broken or punctured during shipment shall be rejected. 

5.1.1 Primary Packaging . The primary container shall be a 208 x 203 or 
208 X 208 tin-plat.ed steer or aluminum can with fuTl-panel pulTout 
lid. The i nteri or of the pul 1 out and cans shal 1 be coated with an 
enamel compatible with the product. 
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5.1.2 Labeling . Each food container shall be labeled to indicate its 
contents' and contents weight. In addition each container shall be 
labeled with preparation' instructions. 

5.1.3 Seconda r y Packaging . The shipping container shall be constructed 
of C-f1ute'i sirrjle wall, corrugated fiberboard. The style of the 
container shalT be a Regular Slotted Containei; (RSC). The dimen- 
sions of the shipping container.- shall be such that the product is . 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

5.1.4 Labeling . The shipping container shall be labeled with the following 
information. 

1) Address of procuring agency. 

2} Contents 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production . i; 

6) Amount included in shipment 

5.2 Storage . The product shall be stored in an area which is not 

conducive to the deterioration of the product or product packaging, 

6.0 NOTES 

6.1 Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification . 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 

6.2 Technical Note s- None 
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1.1 


2.0 


2.1 


2.2 


3.0 

3.1 

3.2 
.2.1 


SCOPE 

This clocurncMit covers the procurement, processing, inspection, 
testing, storage, and packaging of thermostabilized elbow macaroni 
and cheese for uisr in the" elderly meals system. 

APPUCABIE DOCUMENTS 


The following documents form a part of this specification to the 
extent specified herein: . 

Standards 

Federal 

U. S. Standards for Grades of Cheddar Cheese 


U. S. Standards for Grades of Macaroni and macaroni products 
U. S. Standards for Grades of Whey and whey products 
U. S. Standards for Grades of Margarine 
Other Publication s 

U, $. Department of Health, Education and Welfa re 

Federal Food, Drug and Cosmetic Act and regulations promul^- 
gated thereunder. 

National Research Counc il ' 

Food Chemicals Codex 

Association of Official Analytical Chemists 
Official Methods of Analysis 
REQUIREMENTS 

Preprodiicti on Samples . If requested, representative samples of 
the product which the , supplier proposes to furnish shall be sub- 
mitted for approval before production or assembly is commenced. 

Materials . All materials and ingredients shall be clean and free 
from foreign material and have a typical odor, color, and flavor. ’ 
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3.2.2 Hacaroni . Enriched elbow macaroni shall be used. 

3.2-. 3 Ched dar C heese. Cheddar^ciieese shall conform to the requirements 
of U.S. Grade"”A Cheese. ' 

3.2.4 Whea t Fl our. Wheat flour shall be of high quality and may be 
enriched. 

3.2.5 Margarine shall comply with the requirements of U. S. 
Grade" A or better. 

3.2.6 Sal t . Salt shall be sodium chloride of Food Chemicals Codex 

identity and purity, ‘ 

3.2.7 Whey Po wder. Whey pov^der sliall comply with the requirements of 
U. S. Gv'ade A. 

3.2.8 S ugar . Sugar shall be granulated cane or beet sugar. 

3.2.9 Cream . Cream shall be U. S. Grade A or better. 

3.2.10 Monoso d ium Glut amate. Monosodium glutamate shal 1 be of Food 
rhemicafs Codes fdohtity and purity. 

3.2.11 FI avorings . Flavoring shall be used and shall be approved for 
food use. 

3.3 Formulatio n. Formulation is proprietary and is not specified. 

Product ingredients are indicated in Table I. 


Ta ble I - Product Ingredients 

Water, enriched elbow macaroni , cheddar cheese, enriched wheat 
flour, margarine, salt, whey pov/der, sugar, cream, monosodium 
glutamate, dehydv^'ated onions and flavorings. 


3.4‘ Processing . Components complying with 3.2 shall be processed in 

accordance with 3.4.1 . 

3.4.1 Mixing and Heat Processing . Ingredients shall be combined, cooked, 
f i 1 1 ed i nto cans , seal ed and thermally processed in accordance wi th 
established procedures insuring commercial sterility. 

3 ‘3 Finished Product. The finished product shall comply vtith the require 

ments of Table II. 
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Tabi e II - Finished Product Requirements 
/ 

1) Product shall comply v/ith requirements of commercial sterility 
for thermostabil ized foods. 

2) Pi'oduct shall have typical flavor, color, texture, odor, and 

appearance. . 


3-6 Deliveries . All deliveries shall conform in every respect to the 

provisions of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder. 

3*7 Sani tar . y Re qu i r ement s . The product shall be processed in establish- 

ments complying with Qood Manufacturing Practices, 

"^'0 QUALITY ASSURANCE PROVISIONS 

Responsibility for Inspect ion. The supplier shall be responsible 
for performing the necessary inspections and examinations specified 
in this document. 

4.1.1 Receiving Insp ect ion . The shipping container shall be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

Microbiological Testing . If requested, representative serving size 
portions shall be tested. 

4.1.3 Organoleptic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 

4.1.4 Product Weight . Each serving size shall contain 7 1/2 ounces of 
product per container. 

5-0 , PREPARATION FOR DELIVERY 

5.1 Packaging of Product for Shipment from Supplier . The product shall 
be adequately packaged for protection diTring ^shipment. Packages 
broken or punctured during shipment shall be rejected. 

5.1.1 Primary Packaging. The primary container shall be a 208 x 203 or 
^8' X 2Cr8"’tin-pTated steel or aluminum can with fuTl-panel pull-out 
ltd. The intev'ior of the pull-out and cans shall be coated with an 
enamel compatible with the product. 
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5.1.2 L abelin g. Pach food container shall be labeled to indicate its 
contents and contents weight. In addition each container shall be 
labeled with preparation instructions. 

5.1.3 Secondary Packag ing. The shipping container shall be constructed 
‘ of C“fluti, single wall, corrugated fibcrboard. The style of the 

container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. Tfie Uniform Freight Classification 
Rule 41 should also be used to. determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

5.1.4 Label in g. The shipping container shall be labeled with the following 
information. 

1) Address of procuring agency. 

2) Contents 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment 

5.2 Storag e. The product shall be stored in an area which is not 

conducive to the deterioration of the product or product packaging. 

6.0 NOTES 

6.1 Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample v/hen required 

4) Amount of product required 

5) Shipping Instructions 

^•2 Techn ic al Notes - The product shall be from the freshest lot avail- 
able from the manufacturer.. , 
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1.0 SCOPE 

Scope. This document covers the procurement, processing, inspec- 
tion, testing, storage, and packaging of thermostabil ized beans 
and franks in tomato sauce for use in the elderly meals system. 

2.0 APPLICABLE DOCUMENT S 

2.1 The following documents form a part of this specification to the 
extent specified herein; 

Standards 

Federal 

U. S. Standards for Grades of Navy Beans 
U. S. Standards for Grades of Tomatoes 

Regulations Governing Meat Inspection of the U. S. Department 
of Agriculture 

2.2 Other Publications . 

U. S. Department of Health, Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder. 

National Research Council ' 

Food Chemicals Codex 

3.0 REQUIREHENTS 

3.1 Preproduction Samples . If requested, representative samples, of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

3.2 Fiateri al s . The products shall be manufactured from components 
which comply with the regulations of the Food and Drug Administra- 
tion, U.S. Department of Health Education and Welfare, or regula- 
tions the Meat Inspection Division, U.S.D.A. All ingredients and 
materials shall be clean and free from foreign materials ahd have 
a typical odor, color, and flavor. 
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3*2.1 Frankfurters . Frankfurters shall be prepared and processed only 

in a "plant which is operated under the continuous inspection of the 
Consumer Marketing Serviccj U.S.D.A. 

f 

3.2.2 Tomatoes . Tomatoes shall comply with the requirements of the 
U. S. Standards. 

3.2*3 Navy Bean . U. S. #1 navy beans shall be used. 

V * 

3.2.4 Distilled Vinegar . Distilled vinegar shall be of high quality and 
approved for food use. 

3.2.5 Bacon . Bacon may be used and shall be of high quality. 

3.2.6 Salt . Salt shall be white refined sodium chloride of Food Chemicals 
Codex identity and purity. 

3*2.7 Sugar . Sugar shall be white granulated cane or beet sugar. 

3.2.8 Flavorings . Natural or artificial flavor may be used and shall be 

food grade. ; 

3.2.9 Spices . Spices approved for food use may be used. 


3.3 Formul ation. Formulation is proprietary and is not specified. Product 

ingredients are indicated in Table 1. 


Table I - Product Ingredients 

Water, beans, frankfurters (Beef, Pork, v/ater, salt, dextrose, 
flavoring, sodium nitrate, sodium nitrite), tomatoes, sugar, 
bacon, salt, distilled vinegar, flavoring, spice. 


Processing. Components complying with 3.2 shall be processed in 
accordance with 3.4.1 and 3.4.2. 

3*4.1 Cooking All ingredients shall be combined and cooked for a suf-' 
ficient amount of time. 

3.4.2 Heat Processing . The cooked product shall be filled into cans, 

sealed and thermally processed in accordance with standard estab- 
lished procedures insuring commercial sterility. 

3.5 Finished Product . The finished product shalT comply with the 

requirements of Table II, 



3.5 
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Table II- Finished Product Requ ir ements 

f 

1) Product shall comply with requirements of cumniercial sterility 
for thermostabilized foods. 

2) Product shall have typical flavor, color, texture, odor, and 

appearance. , 


3.6 Deliveries . All deliveries shall conform in every respect to the 

provisions of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder, ■ 

3* 7 ' Sanitary Requirement s. The product shall be processed in establish- 

ments complying with Good Manufacturing Practices. 

^•0 QUALITY A S SURANCE PROVIS IONS 

A,1 Responsibility for Inspec t ion . The supplier shall be responsible 

for performing the necessary inspections and examinations specified 
in this document. 

Rec eivin g I nspect ion. The shipping container shall be inspected to 
determine iT any’ damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Microbiological Testing . If requested, representative serving size 
portions shall be tested. 

4.1.3 O rganoleptic Testing. If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
proceduv’es. 

4.1.4 Product Weight . Each serving size shall contain 7 1/2 ounces of 
product per container. 

5.0 PREPARATION FOR DELIVERY 


5.1 Packaging of Product for Shipment from Supplie r. The product shall 

be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 


Primary Packaging .. The primary container shall be a 208 x 203 or 
208 X 208 tin-plated steel or aluminum can with fulT-panel pullout 
lid. The interior of the pullout and cans shall be coated vnth an 
enamel compatible with, the product. , 
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5.1.2 L abeling . Each food container shall be labeled to Indicate its 
contents and contents weight. In addition each container shall be 
labeled with preparation instructions. 

5.1.3 Secondary Packaging . The shipping container shall be constructed 
of C"flute, single wall, corrugated fiberboard. The style of the 

‘ container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight hestrictions and 
other requirements. The shipping 'container shall be closed using 
reinforced tape. 

5.1.4 Labeling . The shipping container shall be labeled with the following 
information. 

1) Address of procuring agency. 

2) Contents 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment 

5' 2 Sto rage. The product shall be stored in an area v/h1ch is not 

conducive to the deterioration of the product or product packaging. 

c 

6.0 NOTES 

6.1 Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required I 

3) Preproduction sample when required 

4) Amount of product required 

_ i; 

5) Shipping Instructions 

6.2 Technical Notes - The product shall be from the freshest lot !i 

available from the manufacturer. | 

y.; .. ■ 
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1.0 SCOPE 

Scope . This document covers_ the procurement^ processing, inspec- 
tion,' testing, storage, and packaging of thenaostabilized chili con 
came for use in the elderly meals system. 

2-0 APPLICABLE DOCUMENTS 

2.1 The foTlov/ing documents form a part of* this specification to the 
extent specified herein: 

Standards 


Federal 

U. S. Department of Agriculture 

Regulation Governing Meat Inspection of the U. S, 
Department of Agriculture 

2.2 Other Publications 

U. S. Depav^tment of Health, Education and Welfare 

Federal Food, drug and Cosmetic Act and regulations promulgated 
thereunder. 

Nat ional Research Council 
Food Chemicals Codex 


3.0 REQUIREMENTS 

3.1 Preproduction Samples. If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

3.2 Materi al s ■ The products shall be manufactured from components 
which comply with the regulations of the Food and Drug Administra- 
tion, U. S. Department of Health Education and Welfare, or regula- 
tions* of the Meat Inspection Division, U.S.D.A. All ingredients 
and materials shall be clean and free from foreign materials and 
have a tvpical odor, color, and flavor. 

3.2.1 Beef Beef shall be prepared and processed only irr a plant which 

is operated under the continuous inspection of the Consumer Market- 
ing Service, U.S.D.A. 
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^‘2.2 Veg etables. Vegetables shall be of fiigh quality. Vegetables used 
may'eTthe’f be fresh, frozen of dehydrated . 

3.2.3 Sta r c h . Potato starch inay be used and shall be of high quality. 

3.2.4 Sal t . Salt shall be sodium chloride of Food Chemicals Codex 
identity and purity. 

4 

3.2.5 Wheat Flour. Enriched wheat flour may be used and shall be of 
high qualTty. 

3.2.6 Citric Ac id Citric Acid shall comply with Food Chemicals Codex 
Hequirenlcnt's for identity and purity. 

3.2.7 Fla vori ngs. Flavorings may be used and shall be approved for food 
use.” 

3-3 Formulation . Formulation is proprietary and is not specified. 

Ingredients arc designated in Table I. 


Tab le I - Produc t Ing red ients 

Tomatoes, cooked beans, beef, potato starch, salt, enriched v/heat 
flour, dehydrated onions, flavoring and citric acid. 


3.4 Processing . Components complying with 3.2 shall be processed in 

accordance with 3.4.1. 

iMix ing and Heat Processing . Ingredients shall be combined, cooked, 
filled into cans, sealed and thermally processed in accordance vnth 
established procedures insuring commercial sterility. 

3-5 Finished Produc t. The finished product shall comply with the- 

requirements of Table II. 


Table II- Finished Product Requirements 

T) Product shall comply with requirements of commercial sterility 
for thermostabilized foods. 

2) Product shall have typical flavor, color, texture, odor, and 
appearance. 
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3.6 Del iveries . All deliveries shall conform in every respect to the 

provisions of the Federal Food, Drug and Cosmdtic Act and regula- 
tions promulgated thereunder. 

3t7 S a n tta ry R eq u i renients . The product shall be processed in establish- 

ments complying with Good Manufacturing Practices. 

4.0 QUAL IT Y ASSURANCE PR OVISIONS 

_ ■ H.,., ^ ^ 

4.1 Re spon sib n ity for Ins pect i on; " The supplier shall be responsible 
for pertdreiing the necessafy Inspections and examinations specified 
in this document, 

4.1.1 Rece iving I nspecti on. The shipping container shall be inspected to 
determine^ if any da’mage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected, 

4.1 M Testing , if requested, representative serving size 

I portions shaH be tested. 

4.1.3 Organoleptic Testing. If requerted, representative serving size 

portions shaTl be tested using standard organoleptic testing 
procedures. • 

4.1.4 Prod uc t Weight . Each serving size shall contain 7 1/2 ounces of 
product per ’container. 

5.0, PREPARATION F O R DELIVERY 

5.1 Packaging of Produ ct for Shipment from Supplier . The product shall 
be adequaTely packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

5.1.1 Pri mary Pac kaging. The primary container shall be a 208 x 203 or 
208 X 208 tidi-plated steel or aluminum can with full -panel pullout 
lid. The interior of the pul Tout and cans shall be coated with an 
enamel Gompatible with the product. 


5.1.2 Labeling. Each. food container shall be labeled to indicate its 

contents and contents weight. In addition each container shall be 
labeled with preparation Instructions. 

5*1*3 Secondary Packaging. The shipping container shall be constructed 
of C-flute, single wall, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product Is 
held securely durihg shipment. The Unifonp Freight Classification 
Rule 41 should also be used” te determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

ORIGINAL PAGE IS 
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.1.4 Labeling . The shipping container shall be labeled with the following 
Tnforniation, 

1) Address of procuring agency. 

2) Contents 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment 

S‘2 Storage . The product shall be stored in an area v/hich i-s not 

conducive to the deterioration of the product or product packaging. 

6^0 NOTES ■ ■ . 

Procurement Data. Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 

6.2 Technical Notes - None 
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SCOPE 

^•1 Scope. This document covers the procurement., processing, 

inspection, testing, storage, and packaging of thermostabilized 
chili -mac for use in the^ elderly meals system. 

2.1> The following documenls form a part of this specification to the 
extent specified herein: 

Standards 

<*• . ' ^ 

Federal 

U.S.- Depar t ment of Agriculture 

Regulation Qoverning Meat Inspection of the 
U.'s. Department of Agriculture 

U,S. Standards for Grades of Cheddar Cheese 

U.S, Standards of Identity for Macaroni Products 

U.S, Standards for Grades of Vegetables 

2.2 Other Publications 

^ Department of Health, E ducat ion and Welfare 

Federal Food, Drug and Cosmetic Act and regulations promulgated 
thereunder 

National Research Council 
Food Chemicals Codex . 


3.0 REQUIREMENTS 

3*1 Preproducti on Sampl es , If requested, representative samples of the 
pfoduH’ which the supplier proposes to furnish shall be submitted 
for approval before, production or assembly is commenced. 


3.2 Materials . The products shall be manufactured from components 

which comply with the regulations of the Food and Drug 
Administration, U.S. Department of Health, Education and Welfare, 
or regulations of the Meat Inspection Division, U.S. D. A, All 
ingredients and materials shall be clean and free fronr foreign 
materials and have a typical odor, color, and flavor. 

3 . 2.1 Beef and Beef Fat ; Beef shal 1 be prepared and processed only in 
a‘'p1ant v^hich is operated under the continuous inspection of the 
Consumer Marketing Service, U.S. p. A. : V 
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3.2.2 

3.2.3 

3.2.4 

3.2.5 

3.2.6 

3.2.7 

3.2.8 

3.2.9 
3.3 


3.4 
3.4.1 

3.5 


Vegotabl es. Vegetables shall be of high quality. Vegetables used 
may ei tiler be fresh » frozen » or dehydrated. 

Elhov^ Maca roni . Cooked , enriched elbov/ macaroni shall be used and 
slT'iTr*'coi^Tly v.'ith Standards of Identity for Macaroni Products. 

Salt . Salt shall be sodium chloride of Food Chemicals Codex 
identity and purity. 

* 

Wheat Flour. Enriched wheat flour may be used and shall be of 
Trigh quiTTTy. . . . 

S tarch. Modified food starch shall be of higli quality and 
approved for food use. 

Flavoringsf . Flavorings may be used and shall be approved for food 
use7 ~~ / ’ 

Cheddar Cheese. Cheddar Cheese shalT comply with the requirements 
of U.S. Standards for Grades of Cheddar Cheese. 

Sugar . Sugar shall be white granulated cane or beet sugar. 

Formulatio n. Formulation is proprietary and is not specified. 
Ingredtents are designated in Table I. 


Table I - Product Ingredients 

Tomatoes, beef, water, cooked enriched elbow macaropi, pink 
beans, sugar, Cheddar cheese, salt, enriched wheat fiour, 
beef fat, potato starch, carrots, dehydrated onions and 
flavorings. 


Processing . Components complying with 3.2 shall be processed 
in accordance with 3.4.1. 

Mixing and Heat Processing . Ingredients shall be combined, 
cooked, filled into cans, sealed and thermally processed in 
accordance witiv established procedures insuring commercial 
sterility. 

Finished Product . The finished product shall comply with the 
requirements of Table II. 


POO» ^ 
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3.5 (Continued) 


Table TI- finished Product Requireir?ents 


1) Product shall compTy with requirements of commercial sterility 
for thermos tabili zed foods. 

2) Product shall have typical flavors colors texture, odor, and 
.appearance. 


Deli ver ies . All deliveries shall conform in every respect to the 
provTsfons of the Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder. 

3*7 Sanitary Requirements . The product shall be processed in establish- 
ments "compT}^^ Manufacturing Practices. 

^•0 QUALITY ASSURANCE PROVISIONS 

Respons ib ility for Inspection . The supplier shall be rssponsibTe 
for performing the necessary Inspections and examinations specified 
in this document. 

4.1.1 Receiving Inspection . The shipping container shall be Inspsctad to 
determinVTf any damage occurred in shipment that would caust^ the 
product to be unsafe for use. Units, so damaged, shajl be rejected. 

4.1.2 MicrGbtological Testing . If requested, representative serving size 
portions shall be tested, 

4.1.3 Orqanoleptic Testing. If requested, representative serving size 
portTK TRaTTTe tested using standard organoleptie testing 
procedures. 

Prod u ct feight . Each serving size shall contain 7 1/2 ounces of 
product per container. 

5.0 PREPARATI0N FOR DELTVERY : 

5.1 Packaging of Product for Shipment from Supplier. The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

Primary Packag ing. The primary container shall be a 208 x 2Q3 or 
208 X 208 tin-plated steal or aluminum can with full-pane! pullout 
lid. The interior of the pull-out and cans shall be coated with an 
enamel compatible with the product. 
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La beling . Each food container shall be labeled to indicate its 
contents and contents v/eight. In addition, each container shall 
be labeled with preparation instructions. 

5*1 ‘3 Sec ondar y Packaging . The shipping container shall be constructed 
of X~ flute /sTngTT~wa1 1 i, corrugated fiberboard. The style of the 
container shalV be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
' reinforced tape. 

3»1.4 labelin g. The shipping container shall be labeled with the 
following information^ 

1) Address of procuring agency 

2) Contents 

3) Lot Number 

4) Place of manufacturer 

5) Date of production 

6) Amount included in shipment 

^•2 Storage . The product shall be stored in an area which is not 
conducive to the deterioration of the product or product 
packaging. 

6.0 NOTES 

t 

6.1 Procurement Data. Procurement documents shall specify the following 


1) Title and date of specification 

2) Type of product required 

3) , Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 

6.2 TechnicaT Notes - None . 
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1.0 SCOPP 

Scope . This document the procurement, processing inspection, 

testing, storage, and packaging of Cocoa for use in the elder!}' 
meals system. 

2.0 ’ APPLICAB L E DOCUME NTS 

2.1 The follovnng documents form a part of, this specification to the 

extent specified herein. ' . 

Standard s 

Federal 

U. S. Standards for Grades of Nonfat Dry Milk 

2.2 Other Publications 

U. S. Department of Health, Education a n d Welfare 

Definition and Standards of Identify for Cocoa Products 

Federal Food, Drug, and Cosmetic Act and regulation promulgated 
thereunder. 

Association of Official Analytical Chemists 
Official Methods of Analysis 
National Research Council 
Food Chemicals Codex. 

3.0 REQUIREMENTS 

3.1 Preproduction Sample . If requested, representative samples of 

the product which the supplier proposes to furnish shall be sub- 
mitted for approval before production or assembly is commenced. 

3.2 : • Materials . All ingredients and materials shall be clean and free 

from foreign materials and have a typical odor, color, and flavor. 

3.2.1 Sugar . Sugar shall be white granulated cane or been sugar. 

3.2.2 Nonfat Milk Solids . , N nf at Mil k solids shall be “extra grade." 

OBISIN/U} f AOE IS 
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3*2.3 Cocoa . A ja igh quality cocoa powier shall be usedi and sball 

comply with the Definitions and Standards of Identity for Godoa 
Products , 

li * ^ 

3*2.4 Salt . Salt |shall be white refined sodium chloride of Food Cheffiicals 
Codex ide'Tj-irJ'ty and purity, 

3.2. 5._ Vanillin . ■Vanillin shall be food grade and shall comply with the 
Food Cherni cal Codex . - ^ 

3,3 Formulation . Foritulation for this product is proprietary and is 

not speciTTed, Ingredients are designated in Table I. 


Table I — Product Ingredients 

Sugar, nonfat milk solids, cocoa processed with alkali (Dutch 
processed), salt, and Vanillin. 


S*'^ Processing . Components complying with 3.2 shall be processed 4 n a 

manner which produces a uniform blend and; is free flowing. 

3,5 Finished Product . The finished product shall comply with the 

requirements of Table II. 


Table II - Finished Product Requirements 

1) The moisture content shall not exceed 4.0 percent. 

2) Approximately T ounce of product shall be rehydra ted y/ith 

■ the addition of 6.0 fluid oz. of hot water with gentle fixing. 

3) The -rehyd rated product shall have a typical flavor, color, 
texture, odor, and appearance. 


3.6 Deliveries . All deliveries shall conform In every respect to the 
provisions of tha Federal Food, Drug, and Cosmetic Act and regula- ; 
tions proiiul gated thereunder. ^ 

3.7 Sanitary 'Requirements . The product shall be processed in establish-i 
tfients oomplyi ag wi th Good iianufacturing Practices. 
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Rosp onsib 'ility f or Iiis tjectinn. The supplier shall be responsible 
for perforniitin the necessary inspections and exaini nations specified 
in this document. ; , 

feceivinq Ins pection . Thfe shipping container shall ho inspected to 
d'eteraine"if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Hic r obio lr.gical Test ing. If requested, representative serving size 
porTionT'shFri* be toHed. - 

'^•'5 '3 Orqa nol epti c Te sti ng . If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 

4.1.4 Product He i ght . Each serving size shall contain one (1) ounce 
of product "per package. 

Moi sture . The analysis for moisture content shall be determined 
according to the Official Method of Analysis of the Association of 
Official Agricultural Cheinists for Dried Milk and Halted Milk 
Chapter on Dairy Products. 

5.0 PREPARATION FOR DELIVERY 

Packagi ng of Product for Shipmen t from Supplier . The product shall 
be adequately- packaged'for pro lection’ du.r'ifiy shipmerit.' ' Packages 
broken or punctured during shipment shall be rejected. 

5.1.1 Primary Packaging . The primary packaging shall be a heat laminated 

polyethylene, foil, polyethylene or cellophane material which is 
oxygen impermeable and capable of retaining a vacuum. The materials 
used shall be compatible with the product. Size of the primary 
package shall be dictated by bulk density of product and ease In 
niechanf cal packaging and sealing. 

5.1.2 Labeling . Each food package shall be labeled to indicate its 
contents and contents v/e1ght. In addition, each food package 
shall be labeled with preparation instructions which shall in- 
clude quantity of water required for rehydration and rehydation 

■ time. 

5. 1 * 3 S econdary Packaging , The shipping container shall be constructed 
of C-flute, single v/all, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC)c The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 4V should .also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
I . reinforced tape. . 

mooasiMunr - 
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B.1.4 Labeling. The shipping container shall be'labeled with the following 
infoTnilation. 

1) Address of pro&uring agency. 

2) Contents 

'i 3) Lot Number 

^ if 

4) Place of Manufacturer’ 



5) 

Date of Production 


6) 

Aniount included in shlpincnt 

5.2 

Storage, 

conducive 

The product shall be stored in an area which is not 
to the deterioration of the product or product packaging. 

6.0 

NOTES 


6,1 

Procurement Data. Procurement documents shall specify the follov/ing 


1) 

Title and date of specification 


2) 

Type of product required 


3) 

Prepv'oduction sample when 'naqui red 


4 ) Am ou n t of product requ i red 

5) Shipping Instructions 
6.2 Technical Notes - None 
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1.0 SCOPE 

Scope . This document covers the procurement, process '‘ng, inspec- 
tion, testing, storage, arid packaging of canned pudding for use in 
the elderly meals system. 

1-2 Classification . The products shall be of the types listed below: 

Type I - Vanilla Pudding Type IV - Butterscotch Pudding 

Type II - Banana Pudding Type V - Chocolate Fudge Pudding 

Type III - Tapioca Pudd’rg Type VI - Rice Pudding 

2 . 0 APPLICAB LE DOCUMENTS 

2.1 The following documents form a part of this specification to the 
extent specified herein. 

St andards 

U.S. Standards for Grades of Nonfat Dry Milk 

2 . 2 O ther Publications 
A merican Oil Chemists Socie ty 

Official and Tentative Methods 

Association o f Official Analytical Chemists 

Official Methods of Analysis 

U. S. Department of Healt h, Edu cati on a nd Welfare 

Federal Food, Drug and Cosmetic Act and regulations promulgated 
thereunder. 

National Research Council 
Food Chemicals Codex 

3.0 RE QUIREMENTS 

3.1 Preproduction Samples . If requested, representative samples of 

the product which the supplier proposes to furnish shall be sub- 
mitted for approval before production or assembly is commenced. 
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3.2 Materials , All ingredients used shall be of edible grade, clean, 

sound and' wholesome. They shall possess good characteristic 
flavor, odor, and color, and shall be free from quality defects. 

3.2.1 Nonfat Dry Mil k. Nonfat dry milk shall be extra grade. Skim milk 
,• may "be used as'an'alternate source for milk solids and may becoii” 

centrated, 

3.2.2 Sugar. One or more of the following sugars may be used: sucrose ■ 

Xlipu'id or granular), lactose, invert sugar, dextrose or corn 
syrup solids. 

3.2.3 Hyd rogenated Veget abl e Oil . Hydrogenated cottonseed, peanut, corn, 
coconut or soybea'h' ofl, oT any combination of these may be used. • 
These products shall have a stability of not less than 100 hours 
active oxygen method (AOM) , 

3.2.4 Mod ified Food Starch . Modified food starch shall be tapioca or 
waxy maize. 

3.2.5 Salt . Salt shall be white, refined sodium chloride. 

3.2.6 Sodium Phosphate . D1 sodium phosphate shall comply with the require-- 
ments specified in Food Chemicals Codex. 

3.2.7 Flavors . Natural or artificial flavors approved for food shall be 
used, 

3.2.8 Antioxid ants. Butyl ated hydroxyanisole (BHA) and butyl a ted hydroxy- 
toluene'XBHl^) 'tay be used and shall comply with the requirements 
specified in Food ChemicaTs Codex. 

3.2.9 Colors . Natural or artificial colors approved for food use shall be 
used. 

3.2.10 Tapioca . Tapioca approved for food use shall be used. 

3.3 Formulation . Formulation for these products is proprietary and is 

not specified. Ingredients are designated in Table I. 


Table I - Product Ingredi ents 
Type I - Vanilla Pudding 


Water, sugar syrup, concentrated skim milk, Food starch Modified, 
vegetable oiT,mono-and diglycerides, salt, artificial flavor, 
artificial color. 
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3.3 (Continued) 

Type II - Banana Puddin g 

Water> sugar syrup, concentrpted skim milk, food starch modified^ 
vegetable oil, mono- and d1 glycerides, salt, natural and artificial 
flavors, artificial color. | 

Type I II - Tapioca Puddin g 

<• 

Skim milk, liquid sugar, tapioca, -vegetable shortening! modi fied 
, tapioca starch, monn- s'id diglycoridcs , salt, artificial flavor, 

I sodium phosphate, artificial* color. 

Type IV - Butterscotch Pudding 

i.' ' ' 

Water, sugar syrup, concentrated skim milk, food starch modified, 
vegetable oil, natural and artificial flavors, mono- apd diglycerides, 
salt, artificial color. 

Type V " Chocolate Fudge Pudding : 

' ' ' i| " ■ 

Water, sugar syrup, concentrated skim milk, food starch modified, 
cocoa povvder processed with alkali , hydrogenated vegetable oil, 
salt, sodium stearoyl'-2“lactyl ate, artificial flavor, artificial color. 

Type VI - Rice Pudding 

Skim milk, liquid sugar, precooked rice, vegetable sho'^tening, 
modified tapioca starch, salt, artificial flavors,, jTionji)'** and 
diglycerides, sodium phosphate, artificial coloff ^ | 


Processing . Components complying with 3.2 shall be jlrocessed in 
accordance' with 3.4.1 . | ' 

V 

3.4.T Mixing and Heat Processin g. Ingredients shall be mixed and heat 
processed with high temperatura“Short-time equipment. After heat 
processing, the product shall be aseptically canned. 

Pi ni shed l-ood Products The finished product shall comply with the 
requir^ents of Table ^ ^ : 


Table II . Finished Product Requirements 

1) Product shall comply with requiremerits of commercial sterility 
for thermostabil ized foods. 

2) The moisture content shall not exceed 775k 

3) Product shall have typical flavor, color, texture, odor, 

and appearance. .. . 
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3-6 Deliverie s. All deliveries shall conform in every respect to the 

pfWiTToh' of the Federal Foodj Drug and Cosmetic Act and regulations 
promulgated thereunder. ' i 

jj 

3.7 Sani tary Requi remen ts . The product shall be processed in establish-/ 
inents complying with Good Manufacturing Practices. ’ " 

4.0 QUALITY ASSURANCE PROVISIONS - 

4.1 Responsibility for Inspection. The supplier shall be responsible 
for performing the nocessary inspections and examinations specified 
in this document. 

4.1.2 Microbiological Testing . If requested, representative serving 
size port fons shall be tested. 

Organo lepti c Testi n g. If requested, representative serving size 
portions shall b"e tested using standard organoleptic testing 
procedures. 

Product Ifr ight . Each serving size shall contain five (5) ounces 
of produce "per container. 

4.1.5 Moi stor e Co ntent. The analysis for moisture content shall be 
made In accoToance with the Official Methods of Analysis of the 
Association of Official Analytical Chemists for dairy products. 

5.0 PREPARATION FOR DELIVERY' 


Packaging of Product for Shipment from Supplier . The product shall 
be adequat?iy~picl<a^d for protection during shipment. Packages 
broken or punctured during shipment shaTl be rejected. 

5 .1 . T Primary Packaging . The primary contai ner shal 1 be a 208 x 203 
aluminum can wTlIi f ul 1 -panel pul 1 -out lid. The interim'^ of 
the pul 1 -out and alumi num cans shal T be coated with an epoxy-type 
■ enamel . ■ 1- ' 


5.1.2 



Labeling . Each food contai ner shal 1 be 1 abel ed to i ndi cate i ts 
contents and contents weight. In addition, each container slTall 
be labeled with preparati on instructions. ^ . 

Secondar.v Packaging. The shipping containers shall be constructed 
of C"ll ute , single wal 1 , corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 



Labeling . The shipping container sffatl be labeled with the following 
information: 

T) Address of procuring agency - 

2) Contents 

3) Lot Number _ . 

4) Place of manufacturer ' • 

5) Date of production 

6) Amount included in shipment 

5*2 Storage . The product shall be stored in an area which is not conducive 
to the deterioration of the product or product packaging. 

6.0 NOTES 

Procurement Data . Procurement documents shall specify the follawlng: 

T) Title and date of specification • 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required; 

5) Shipping instructions 

6.2 Technical Notes. None. 
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SCOPE 

Scope . This document covers the procurement, processing, inspection, 
testing, storage, and packaging of canned poultry for use in the 
elderly meals system. 

Classifi cation. The products shall be of the, types listed be! ov/; 

Type I ~ Chicken v/1th Broth 
Type II “ Turkey with Broth 
APPU CABLE DOCUMENTS • 

The following documents form a part of this specification to 
the extent specified herein: 

Standards 

Federal 

Regulations Governing the Grading and Inspection of Poultry 
and Edible Products thereof and Specifications of Classes, 

Standards and Grades with respect thereto. 

Other Publications 

U. S. Department of Health, Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations promul- 
gated thereunder. 

National Research Council ' 

Food Chemicals Codex • 

1.?' ' ■ " 

REQUIREHENTS 

Preproduc t1 on Sampl es . If requested, representative samples of 
the product which the supplier proposes to furnish shall be sub- 
mitted for approval before production or assembly is commenced. 

Materials, The product shall be manufactured from components 
which comply with ‘the regulations of the Poultry Division, U.S.D.A. 
All ingredients and materials shall be clean and free from foreign 
materials and have a typical odor, color, and flavor. 
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3.2.1 Pool t ry Heat , Chicken and Turkey meat shall be prepared and pro- 
cessed onlyln a plant \-^hich is operated under the continuous 
inspection of the Consumer Marketing Service^ U.S.D.A. The meat 
shall be U.S, Grade B or bettor. 

3.2.2 ICpJll* shall be composed of ingredients approved for use 

in foods. 

• * 

3.2.3 S£[t. Salt shall be sodium chloride, and shall comply with Food 
Chemicals Codex identity and purity. 

3*3 Formu la tion . Formulation is proprietary and is not specified. 

ProducT ingredients are indicated In Table I, 


Table I - Product Indredients 



“ Boned Chicken with Broth 


Chi c ken , Chi cken Broth and sal t . 


Type 11- Bo ned Turkey with Broth 
Turkey j Turkey broth and salt. 


3.4 Processin g, Components complying with 3.2 shall be processed In 
accordance with 3.4.1. 

3.4,1 Mixing and Heat Processing . Ingredients shall be combined, cooked, 
filled fnto cans, sealed and thermally processed in accordance 
with established procedure^i insuring commercial sterility. 

3.5 Finished Pr oduct. The finished product shall comply with the 

requiVements of Table II. / 


Table II - Finished Product Requirements 

1 ) Product shall comply with requirements of commerGial 
sterility for thermos tabi 11 zed foods. 

2) Product shall have typical flavor, color, texture, odor, 
and appearance. 


3,6 Deliveries. All deliveries shall conform in every respect to 

the provisions of , the Federal Food | Drug and Cosmetic Act and 
reguiations promulgated thereunder* 


ORIGINAL 
OF POOR QUAUTKl 
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3.7 San1 ta ry Regu f renients . The product shall be processed in establish- 

ments complying with Good Manufacturing Practices. 

4.0 QUALITY ASSURANCE PROVISIONS 

/■ *■ 

4.1 Responsibil 1t.y for Insp ec tion . The supplier shall be responsible 
for performing the necessary insper‘'tions and examinations specified 
in this document. 

4.1.1 Receiving Inspection . The shipping container shall be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.T.2 Hicrobiological Testin g. If requested, representative serving size 

portions shall be tested, 

u- N 

4.1.3' Organoleptic Testing . If requested, representative serving size 

portions shall be tested using standard organoleptic testing 
procedures. 

Prod u ct Weight . Each serving size shall contain five (5) ounces of 
product per container 

5-0 PREPARATION FOR DELIVERY 

5«1 Packaging of Product for Shipment from Supplier . The product shall 

be adequately packaged for protection" during shipment. Packages 
broken or punctured during shipment shall be rejected. - 

5.1.1 Primary Packaging . The primary container shall be a 208 x 203 
aluminum can or a 208 x 207 steel can with a full -panel pull-out 
lid. The interior of the tinplate components shall be coated with 
an acrylic-type enamel. The interior of the pull-out and aluminum 
cans shall be coated with an epoxy-type enamel. 

5.1.2 Labeling . Each food container 'shall be labeled to indicate its 
contents and contents weight. In addition each container shall 
be labeled with preparation instructions. 

5.1.3 Secondary Packaging . The shipping container shall be constructed 
of C-flute, single wall , corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping eontai ner shall be cTosed using 
reinforced tape. 

5.1.4 Label ing . The shipping container shall be labeled VYith the 
following information. 
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1) Address of procuring agency, 

2) Contents 

r * 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment \ 

Storage . The product shall be stored in an area which is. hot 
conducive to the deterioration of the product or product packaging. 

NOTES 

Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product requirc;d 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 
Technical Notes - None 
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1.0 

1.1 

1.2 


2.0 

2.1 


2.2 


3.0 

3.1 


SCOPE 

■ f 

Scope . This document covers the procur®ient, processing, inspection, 
testing, storage, and packaging of canned fruit for use in the elderly 
meals system. 

Classification . The products shalj be of the types listed below: 

Type I - Pineapple 
Type II “ Mixed Fruit 
Type III - Applesauce 
Type IV - Diced Peaches 
APPLICABLE DOCUMENTS 

The following documents form a part of this specification to the extent 
specified herein: 

Standards . 

Federal 

U. S. Standards for Grades of Canned PTndapple 

U. S. Standards for Grades of Fruit Cocktail 

U. S. Standards for Grades of Canned Applesauce. 

U. S. Standards for Grades of Canned Clingstone Peaches 

Other Publicattons 

U. S. Department of Health, Education and Welfare 

Federal Food, Drug, and Co^^metic Act and regulati^^^^^^ 
promulgated thereunder 

National Research Council " „ 

Food Chemicals Codex " 

REQUIREMENTS 

P reproduction Samp! es . If requested, representative sarapl^es- of the 
pfoduct which the supplier proposes to furnish shall be suibwiirted 
for approval before production or assembly is commenced. 
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3.2 Materials. The products used shall be of edible grade, clean, sound, 

and v/holesome. They shall possess good characteristic flavor, odor, 
and color, and shall be free from quality defects. 

r 

3.2.1 Pineapple . Diced Grade A pineapple shall be used (Type I). 

3.2.2 Mixed Fruit . Fruit used in mixed fruit {Type II) shall be equivalent 
to that in Grade A fruit cocktail. 

",'i * 

3.2.3 Applesauce. Grade A applesauce [ishal 1 be used {Type III). 

ij 

3-2. 4 Syrup . All products shall be packed in heavy syrup (20 + Brix) 
Composed of 25% corn syrup and" 75% sucrose. 

3.2.5 Ascorbic Acid . Ascorbic acid shall comply with Food Chemicals Codex. 

3.2.6 Peaches . Diced yellow cling Grade A peaches shall be used (Type IV). 

3.3 Formulation. Except for Type III, product formulation shall be in 
accordance with Table I. Type III shall be 100% applesauce. 


Table I - Product Ingredients 


Ingredients 

Product 


Quantity Percent 
by Height 

60% 


Syrup Recovered from Drain Product 


40% 

100 % 


3.4 Processing . Components complying with 3.2 shall be processed in 
accordance with 3.4,1. 

3.4.1 Mixing and Heat fProces sing . Fruit shall be diced, blended with other 
ingredients , fil led into cans , sealed and thermally processed in 
accordance with standard industrial procedures insurihg coiimercial 
sterility. 

3.5 , Finished Product . The finished product shall comply with the 

requirements of Table II. 






(Continued) 
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Table II - Finished Product Requ irements 

1) Product shall comply vnth requirements of corninerclal sterility 
for thermostabil ized foods. 

2) Product shall have typical ^flavor,* color,' texture, odor, and 
appearance. 


Deliveries . All deliveries' shall conform in every respect to the 
provisions of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder. 

3.7 S a n i t a ry R e g u i r ei tie n t s . The product shall be processed in establish- 

ments complying with Good Manufacturing Practices. 

4. 0 QUALITY ASSURANCE PROVISIONS 

^•1 Responsibility for Inspectio n. The supplier shall be responsible 

for performing the necessary inspections and examinations specified 
in this document. 

^'1‘1 Recei vi ng Inspection . The shipping container shall be inspected 
to determine if any damage occurred in shipment that would cause 
the product to be unsafe for use. Units, so damaged, shall be 
rejected. 

' ■ ' 

4.1.2 Microbiological Testing . If requested, representative serving size 

portions shall be tested. 

Organoleptic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing pro- 
cedures. 

4.T.4 Product VIeight. ,. Each serving size shall contain five (5) ounces of 
product per container. 

5v0 PREPARATION FOR DELIVERY 

5.1 Packaging of Produce for Shipment from Supplie r. The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shalT be rejected. 

5.1 .1 Primary Packaging . The primary container shall be a 208 x 203 
aluminum can with a full-panel jpull-out lid. The Interior of the 
aluminum cans shall be coated with an epoxy- type enamel. 
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5.1.2 Labeling . Each food container shall be labeled to indicate its 
contents' v/e1ght. In addition each container shall be labeled with 

;; \ preparation instructions, 

5.1.3 Secondary Packaging . The' shipping container shall be constructed 
.• of C-flute, single wall , corrugated fiberboard. The style of the 

container shall he a Regular Slotted Container (RSC). The dimen- 
s ions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to .determihe weight restrictions and 
other requirements, The shipping containers shall be closed using 
reinforced tape. 

5.1.4 Labeling . The shipping container shall be labeled with the 
following information. 

1) Address of procuring agency 

2) Contents 

3) Lot Number 

4) Place of Manufacturer . 

5) Date of Production 

6) Amount included in shipment 

5.2 Storage . The product shall be stoy^ed in an area which is not ^ 
conducive to the deterioration of the product or product packaging. 

6.0 NOTES 

6 • t Procurement Data * Procurement documents shal 1 specify the fol 1 owi ng 

V) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 

6.2 Technical Notes - None ( 
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SCOP E 

S co[ 3 e . This document covers the procurement, processing, inspec- 
tion 5 " testing, storage./ and packaging of Vienna sausage for use in 
the elderly meals system. 

APPLICA BLE DOCUMENTS 

The following documents form a part of this ^speclfi cation to the 
extent specified herein:’ -■ 

Standards 

Federal 

U. S. Depart men t of Agriculture 

Regulations Governing Meat Inspection of U. S. Department 
of Agriculture 

Other Publications 

Ut $. Department of Health, Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder. 

National Research Council 

Food Chemicals Codex 

REQUIREMENTS 

Preproduction Samples . Tf requested, representative samples of the 
product which the sui^lier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. {/ 

Haterials . The products shall hr mianufactured from components jj 
which comply with the regulations of the Ffod and Drug Admin is tira- 
tlon, IK S. Department of Health Education and Welfare, or regiFla- 
tions of the Meat Inspection Division, U.S;D.A, All ingredienl^ 
shall be clean and free from foreign materiaTs and have a typical 
odor, color, and flavor. | 

Meat . Beef and pork shall be prepared and processed only in a | 
pi ant which is operated under the continuous inspection of the 
Consumer Marketing Service, U.S.D. A. ^ 

■■ ■ " ■ ■ . . - ...'-r-S . . : 
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3*2.2 Mater . Water shall be potable. 

3.2.3 Salt. Salt shall be sodium chloride and shall comply with require- 
ments of Food Chemicals Codex purity and identity. » 

3.2.4 ‘ Sugar. One or more of the following sugar.s may be used: sucrose 

^(Tf'q’uid or granular) » lactose, invert sugar, dextrose or corn 
syrup solids. 

«. * 

3*2.5 Fl avorin gs, Flavorings shall be used and shall comply with U.S.O.A. 
requiremerits for use in meat products. 

3.2.6 S odium Er yth o rbat o. Sodium erythorbate shall comply with Food 
Chemicals Codex 'for identity and purity. 

3.2.7 Sodium n itrite . Sodium nitrite shall comply with Food Chemicals 
Cociex'fdF identity and purity. 

3*2.8 Meat Stock . Pork and Beef stock may be used. 

3.3 Form ul atio n, Formulation is proprietary and is not specified. Product 

Ingredients are indicated In Table I. 


Table I - Product Ingredient s 

Beef and Pork, water, salt, corn syrup, dextrose, flavoring, 
sodium erythorbate, sodium nitrite, and meat stock. 


3.4 Processing . Components complying' with 3,2 shall be processed in 
accordance with 3.4.1, 

3.4.1 Mixing and Heat Processing . Itngredients shall be combined and 

comminuted, formed' into sausages, eookedv cut and placed into cans, 
stock added, sealed and therntally processed in accordance- with 
established procedures insuring commercial sterility, 

3*^ Finish ed Pro d uc t . The finished product shall comply with the 

requirements of Table II. 
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3.5 (Continued) 


T able I I - Finished Product Requ i r e ments 

t ^ 

1) Product shall comply with requirements of commercial sterility 
for thermostabilized foods. 

2) Product shall not contain any bone, skin, or foreign material. 

3) Product shall have typical flavor, color, texture, odor, and 
appearance. 


3.6 Deliveries . All deliveries shall conform in every respect to the 

provisions of the Federal Food, Drug and Cosmetic Act and regula- ' 
tions promulgated thereunder. t 

3-7 Sanitary Require ments. The product shall be processed in establish-' 

iTients complying with Good Manufacturing Practices. 

^•0 Q UALITY A SSURAN CE PROVI SIONS 

Responsibility for Inspection. The supplier shall be responsible 
for performing the necessary inspections and examinations specified 
in this document. 


4.1.1 Receivi ng Inspection . The shippi ng' container shal 1 be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Microbiol oqical Testing . If requested, representative serving size 
portions shall be tested. 

4.1.3 Organol eptic Tes ti n g . If requested, representative serving size 
portions shall be "tested using standard organoleptic testing 
procedures. 

4.1 .4 Product Weight . Each servi ng size shal 1 cental n five , (5) ounces of 
product per container. 


5.0 PREPARATION FOR DELIVERY 

Packaging of Product for Shipment from Supplier . The product shall 
be adequately packaged for protectl on duri ng shipment . Packages 
broken or punctured during shipment shall be rejected. 

5.1.1 Primary Packaging . The primary container shall be a 20Sx 208 
aluffltnum can or a 208 x 207 steel can with a full -panel pull-out 
lid.-' The intefclor of the tinplate components shall be coated with 
an acrylic-type enamel. The interior of the pull-out and aluminum 
i- - cans shall be coated with an epoxy- type enamel. 


OP Brvm «l 

Qttuinj 
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Labeling . Each food container shall be labeled to indicate its 
contents and contents weight. In addition each container shall be 
labeled with preparation instructions. 

f 

S eco n dary Packag ing. The shipping container shall be constructed 
of C-f'lutQs sTngTe’^wall, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Unifonn Frei-ght Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

labeling . The shipping container shall be labeled with the following 
information, 

1) Address of procuring agency. 

2) Contents 

3) - Lot Number 

4) Place of Manufacturer ‘ 

5) Date of Production 

6) Amount included in shipment 

storage . The product shall be stored in an area which is not 

conducive to the deterioration of the product or product packaging, 

NOTES 

Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required OF POOE QXJAIJJQIl 

5) Shipping Instructions 
Technical Notes - None 
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SCOPE 

Scope . This document covers -the procurement, processing, in- 
spection, testing, storage, and packaging of thermostabn ized 
drinks for use in the elderly meals system. 

Classification . The products shall be of the types listed below: 

V . 

Type 1 - Vanilla Drink- 

Type II - Dutch Chocolate Drink 

Type III Chocolate Drink 

Type IV - Chocolate Fudge Drink 

APPLICABLE DOCUMENTS 

The following documents form a part of this specification to the 
extent specified herein: 

Standards , 

Federal 

U. S. Standards for Grades of Skim Milk 
Definitions and Standards of Identity for Cocoa Products 
other' Publications 

U. S. Department of Health, Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations promul- 
gated thereunder. 

National Research Council 

Food Chemicals Codex 

REQUIREMENTS : 

Pfeproductiort Sampl es . If requested, representative samples of the 
product which tile supplier proposes to furnish shall be sub- 
mitted for approval before production or assembly is commenced. 

Materials . All ingredients used shalV be of edible grade, clean, 
sound and wholesome. They shall possess good characteristic 
flavor, odor, and color, and shall be free from quality defects. 
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3.2.1 Skim Hilk . Skim milk shall be used as a source for milk solids 
and may be concentrated. 

3.2.2 Suga r. One or more of the^ fo]lovnng sugars may be used: sucrose, f 

(liquid or granular), lactose, invert sugar, dextrose or corn \ 

syrup solids. . j 

I 

3-2.3 Sodium Caseinate . Sodium caseinate approved for food use shall 
be used. , ^ 

3.2.4 Vegetable Oil . Hydrogenated cottonseed, peanut, corn, coconut, 
or soy bean oil, or any combination of these may be used. 

3.2.5 Flavors. Natural or artificial flavors approved for food use 
shall be used. 

3.2.7 Cocoa . A high quality cocoa powder shall be used and shall 

comply with the Definitions and Standards of Identity for Cocoa 
Products. 

3-2.8 Cellulose Gum . Cellulose gum shall be of Food Chemicals Codex 
identity and purity. ' 

3.2.10 Pi sodium Phosphate . D1 sodium phosphate shall be of Food Chemicals 
Codex identity and purity. 

3.2.11 Carrageenan . Concentrations of the naturally occurring salts of 

if: , carrageenan may be used. 

3.2.12 Minerals . Minerals added for the purpose as dietary supplements 
shall comply with Food Chemical Codex. 

3.2.13 yitarnl ns . Vitamins added for the purpose as dietary supplements 
shall comply with Food Chemicals Codex. 

3.3 Formulation . Formulatfon for these products is proprietary and is 

not specified. Ingredients for each product is designated in 
Table I. 


Table I - Product Ingredients 



Concentrated skim milk, sugar, vegetable fat, edible cellulose, 
artificial flavor, salt, magnesium oxide, cellulose gum, sodium 
ascorbate, ferric orthophosphate carrageenan, a-tocopheryl acetate, 
niacinamide, zinc oxide, copper gluconate, calcium pantothenate, 
ascorbic acid, vitamin A palmitate, pyridoxine hydrochloride, 
riboflavin phosphate, thiamine hydrochloride, folic acid, biotin, 
potassium iodide, vitamiii Dg, and Vitamin Bi 2 > 
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Type II - Dutch Ch ocolate Drink ' 

Concentrated skim milk, siigarj cocoa» vegetable fat, artificial |( 
color, edible cellulose/salt. magnesium oxide, cellulose gum, ij 
sodium ascorbate, ferric orthophosphate, carrageenan, aitocoptie^l 
acetate, niacinamide, zinc oxide, copper gluconate, calcium 
pantothenate, ascorbic acid, vitamin .A jlplmitate, phrldQxfife 
hydrochloride, ribofldvin phosphate, thiamine^hydrochloride, 
folic acid, biotin, potassium Iodine, VitamitrOo, and vitamin 


Type III - Chocolate Drink 

Skim milk, sucrose, sodium caseinate, vegetable oil, cocoa, 
artificial flavors, magnesium sulfate, purified cellulose, sodium 
chloride, carboxymethyl cellulose, potassium citrate, diosodium 
phosphate, calcium phosphate, sodium ascorbate, calcium carra- 
geenan, zinc sulfate, Vitumin E acetate, ferric orthophosphate, 
niacinamide, artifieiat colors, calcium pantothenate, thiamine 
hydrochloride, cupric sulfate, riboflavin, vitamin A, pyridoxine 
hydrochloride, folic acid, biotin, potassium iodide, vitamin D 2 , 
vitamin B-j 2 - 


Type IV -.Chocolate Fudge D rink 

Skim milk, sucrose, sodium caseinate, vegetable oil, cocoa, 
artificial flavors, magnesium sulfate, sodium chloride, purified 
cellulose, potassium citrate, carboxymethyl cellulose, disodium 
phosphate, calcium phosphate, sodium ascorbate, calcium carra- 
geenan, artificial color, zinc- sulfate, vitamin E acetate, ferric 
orthophosphate, niacinamide, calcium pahtothenate, thiamine 
hydrochloride, cupric sulfate, riboflavin, vitamin A, phridoxine 
hydrochloride, folic acid, biotin, potassium iodine, vitamin D 2 , 
vitamin B-j 2 * 


3.4 Processing . Components complying with 3.2 shall be processed in 

accordance with 3.4.1. 

3.4.1 Hixing and Heat Processing . Ingredients shall be mixed, filled 
into cans, sealed, and thermally processed in accordance with 
high-temperature-short-time equipment insuring commercial 
sterility. 
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3*5 Finished Product . The finished product shall comply vrith the 
requirements of Table II, 


Table I I -■ Finished Pr oduct Requir ements 

1) Product shall comply with requirements of commercial sterility 
for thermostabilized foods. 

2) Product shall have typical flavor, color, texture, odor, 
and appearance. 




3*6 Deliveries . All deliveries shall conform in every respect to 

the provisions of the Federal Food, Drug and Cosmetic Act and 
regulations promulgated thereunder. 

3*7 $ani ta r y Heg u i r em en ts . The product shall be processed in estab- 

lishments complyiiig'lvith Good Manufacturing Practices. 


4.0 QUALITY ASSURANCE PROVISIONS 

4.1 Responsibility for I nspec tion . The supplier shall be responsible 

for performing the neceTiary inspections and examinations specified 
in this document. ' 

Receiving Inspection . The shipping container shall be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

Microbiolog i cal Testing . If requested, representative serving size 
portions shall be tested. 

^•I‘3 Organolep t ic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 

,4.1.4 ' Product Weight. Each serving size shall contain Ten (10) ounces 
of product per container. 

5-0 PREPARATION FOR DELIVERY 

6 . 1 ■ Packaging of Product for Shipment from Supplier . The product shal T 

be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

5.1.1 Primary Packaging , The primary container shall be a 205 x 408 or 
205 X 408 tin-plated steel or aluminum can with fuTl-panel pullout 
tab. The interior of the pull-out and cans shall be coated with an 
enamel compatible with the product. 
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5.1.2 Label ing. Each food container shall be labeled to indicate its 

contents and contents v/eight. In addition each container shall be 
labeled with preparation instructions. 


5.1.3 

Secondary Packaging. The shipping container shall be constructed 
of f-TITitei Tihgfe wall, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of , the shipping container shall be such that the product is 
held securely during'sh ipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

5.1,4 

Labeli ng. The shipping container shall be labeled with the following 
informal on . 


1 ) 

Address of procuring agency. 


2) 

Contents 


3) 

Lot Number 


4) 

Place of Hanufacturer 


5) 

Date of Production 


6) 

Amount included in shipment 

5.2 

Storage. 

conducive 

The product shall be stored in an area which is not 
to the deterioration of the product or product packaging. 

6.0 

NOTES 


6.1 

Procurement Data. Procurement documents shall specify the following*. 


n 

Title and date of speci^t ,it1on 


2) 

Type of product required 


3 ) 

Preproduction sample when required 


4) 

Amount of product required 


5 ) 

Shipping Instructions 

6.2 

Technical 

Notes - None 


FOOD rWNUFACTURING SPECIFICATIONS 
SOUPS, DEHYDRATED 
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KO SCOPE 

1.1 Scope . This document covers the procurement, processing, Inspec- 

tion, testing, storage, and packaging of dehydrated soups for use 
in the elderly meals system. " 

"^•2 Classification . The products shall be of the types listed below: 
Type I “ Spring Vegetable Soup 
Type II - Green Pea Soup 

Type III - Tomato Soup 

Type IV - Cream of Mushroom Soup 
Type V : - Bean Soup 

2.0 APPLICABLE DOCUMENTS 

2.1 The following documents form a part of this specification to the 
extent specified herein: 

Standards 

Federal ' 

U.S. Standards for Grades of Dairy Products 

U.S. Standards for Grades of Mushrooms 

U.S, Standards for Grades of Dehydrated Vegetables 

2.2 Other Publications 

U.S. Department of Health, Education and Welfare 

Federal Food, Drug, and Cosmetic Act and regulations 
promulgated thereunder 

National Research Council 

Food Chemicals Codex 

Association of Official Analytical Chemists 
Official Methods of Analysis 

3.0 REQUIREMENTS 

3.1 Preproduction Samples . If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 
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3,2 Materi als. AH ingredients used shall be of edible grade > clean, sound 

and whofesonie. They shall possess good characteristic flavor, odor, 
and color, and shall be fr^e from quality defects. 

3.2.1 ' Dehydra ted Vegetables. Dehydrated vegetables shall be food grade. 

3.2.2 F lavoring s. An assortment of natural and artificial flavorings may 
be used and shall be approved for use in food. , 

3.2.3 Sal t. Salt shall be sodium chloride of Food Chemicals Codex identity 
and purity. 

3.2.4 Starch . Natural and modified starch may be used and shall be food 
grade. 

3.2.5 FI our . Flour shall be food grade, 

3.2.6 Sugar . Sugar shall be white granulated cane or been sugar. 

3.2.7 Dried Corn Syrup . Dried corn syrup shall be food grade. 

3.2.8 Vegetable Oil . Hydrogenated cottonseed, peanut, corn, coconut or soy- 
bean oil, or any combination, may be used. . 

3.2.9 Colors . Natural or artificial colors approved for food use may be 
used. 

3.2.10 Butyl ated Hydroxyani sol e . Butylated Hydroxyani sole shall comply wi tb 
requirements specified in the Food Chemicals Codex. 

2- 11 Mono- and Pi g l ycerides . Mono- and diglycerides shall be of the iden- 
tity and purHy as specified in Food Chemicals Codex. 

3.2.12 N onfat Dry Milk . Nonfat dry milk shall be food grade. 

3.2.13 Butterfat . Butterfat shall be food grade. 

2*2.14 Noodles . Noodles shall be food grade. 

3.2.15 Dehydrated Yeast . Dehydrated yeast shall be food grade, 

3.2.16 Hydrolyzed Vegetable Protein . Hydrolyzed vegetable protein shall be 
food grade. 

3,3 Formulation . Formulation is proprietary and Is not specified. Product 

ingredients are indicated in Table I. 


OSlSDfAIi PAGE IS 
finAUTX 


3.3 


(Continued) 
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Table I - Product Ingredients 

f • 

Type I ~ Spring Vegetable S oup 


gj & Deliydrated vegetables , (potatoes, carrots, green beans, red and 
jsjj Jg grifeen bell peppers, tomatoes, and onions), enriched egg noodleS; 
ttw natural flavor, salt, potato starch, flour, sugar, hydrogenated 
vegetable oil , monosodium glutamate, starch, dehydrated garlic, 
artificial, cov^r, dehydrated parsley. 


Type II " Green Pea Soup 

Green Split Peas, malt 0 “dextriri 5 salt, dehydrated yeast., hydro- 
genated vegetable oil, imitation ham flavors, potato starch, 
modified starch, sugar, monosodium glutamate, hydrolyzed vegetable 
protein, vegetable gum, flavorings, and BHA. 



Type III Tomato Soup 

Dehydrated Tomotoes, dried corn syrup, modified food starch, 
sugar, sal t^ nonfat dry milk, hydrogenated vegetable oil, mono* 
sodium glutamate , butterfat, natural flavorings, dehydrated 
onions, mono and diglycerides (aids dissolving), artificial 
color, dehydrated garlic. 


Type IV - Cream of Mushroom Soup 

Spray dried vegetable fat (vegetable fat, corn syrup, solids, 
sodium caseinate, mono and diglycerides, dipotassium phosophate, 
sodium siTico aluminate, artificial flavor and color), modified 
starch, whey solids, nonfat dry milk solids, monosodium glutamate, 
salt, vegetable gum, natural and artificial flavors, butternilTk 
solids, dehydrated mushrooms, caramel color. 

Type V -Bean Soup 

Dehydrated beans , mal to-dextr1 n, sal t, hydrogenated vegetable o1 1 , 
hydrolyzed vegetable protein, monosodium glutamate, imitation flavor, 
dehydrated tomato , potato starch , vegetabl e qum , sugar , dehydrated 
onions, nonfat dry milk solids, flavorings. 


3.4 Processing . ^ Components complying with 3.2 shall be processed in 

a manner which produces a uniform blend of product which is free flowing 
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FinishoP product. The finished product shtill comply with the 
reqiliYemehtFof Table II. 


Tab le II - Finis hed FfX)d uct Requ irements 

1) Approximately 13.0 grams of product (Type I - Spring Vegetable 
Soup) shall be rehydrated within 5 -minutes' upon the 
addition of 6.0 fluid ounces of boiling water. 

2) Approximately 28.5 grams of product (Type II - Green Pea 
Soup) shall be rehydrated within 5 lainutos upon the addi- 
tion of 6.0 fluid ounces of boiling water. 

3) Approxima-tely 21.5 grams of product (Type III “- Tomato 
Soup) shall be rchydrated within 5 minutes upon the addi- 
tion of 6.0 fluid ounces of boiling v^ater. 

4) Approximately 17.0 grams of product (Type IV - Cream of 
Mushroom Soup) shall be rehydrated within 5 minutes upon 
the addition of 6.0 fluid ounces of boiling water. 

5) Approximately 28.5 grams of product (Type V - Bean Soup) 
shall be rehytlrated within 5 minutes upon the addition of 
6.0 fluid ounces of boiling water. 

6) Product shall not exceed 5.0 percent moisture i 

7) The rehydrated product shall have typical flavor, color* 
texture, odor, and appearance. 


Deliveries . All deliveries shall conform in every respect to -the 
provisions of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder. 

Sanitary Regui reme n ts . The product shall be processed in establish- 
ments coTipTying wftirGood Manufacturing Practices. 

QUALITY ASSURANCE PROVISIONS 

ResponsiblTi ty for Inspection . The supplier shall be responsible 
for performing the necessary inspections and examinations sped fied 
in this document. 

Rec ei vi n g Inspecti on . The shipping container shall be inspected to 
Hitermine ‘ Tf any damage occurred in shipment that would cause the 
product to be unsafe for use . Units , so damaged , shal 1 be rejected. 

MicrobioToglcal Testing. If requested, representative serving size 
portions shaTf ’be tested. 
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^■'^•3 Or ganol epti c Test1 ng . If requested, representative serving size 

portions shall be tested using standard organpleptic testing 
procedures. 

4.1.4 Pr oduct Weight . Each serving -size shal\ contain; 

H 

Type I - 13.0 grams of product per container 

Type II - 28.5 grams of product per container 

Type III “ 21.5 grams of product- per container 
Type IV ~ 17.0 grams of product per container 

Type V - 28.5 grams of product per container 

Moisture Content . The analysis for moisture content shall be 
deteVinined according to the Methods of Analysis of the Association 
Of Official Analytical Chemists. 

5.0 PRE PARATION FOR DELIV ERY 

3*1 Packa ging of Pr oduct for Shipment from Supplie r. The product shall 

be ^adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

5.T.1 Primary Packaging . The primary packaging shall be a heat laminated 
pcTl'yelliyT enc j "to polyethylene or cellophane material vvhich is 
oxygen impermeable and capable of retaining a vacuum. The material s 
used shall be compatible with the product. Size of the primary 
package shall be dictated by bulk density of product and ease in 
mechanical packaging and sealing. 

5.1.2 Labeling . Each food container shall be labeled to indicate its 
contents and contents weight. In addition each container shall be 
labeled with preparation instructions. 

5.1.3 Secondary Packaging . The shipping container shall be constructed 
of C- flute, single \valT, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 

. other requfrenients. The shipping container shall be closed using 
reinforced tape. 

‘5.1 .4 Label ing . The shi ppi ng container shall be 1 abel ed with the fol 1 ovvi ng 
information. ^^ 


5J.4 
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( Continued ) 

1) Address of procuring agency. 

2) Contents 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production . < 

6) Amount included in shipment 

- i-' ■ , 

5.2 Storag e. The product shall be stored in an area which is not 

conducive to the deter i oration. of the prod packaging. 

6.0 N OTES - 

6.1 Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Am.ount of product required 
5} Shipping Instructions 

6.2 Techn i cal Notes - This product shall have an acceptable shelf-life of 
18 months. 



FOOD f'lAfftJFACTURINa SFECrflCATIONS 
STEWED TOMATOES, THERMOSTABILIZED 


9/1/75 


£.<J 
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1.0 SCpfE 

1*1 Sc ope . This docuinent covers the procurementi processing, inspection, 

testing, storage, and packaging of stewed tomatoes for use in the 
elderly meals system. ' 

2.0 APP IICA DI E DO C UMENTS 

2.1 The following documents form a part of this specification to the 
extent specified herein. 

2.2 Other Publication s 

U. S. Department of Health, Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations promulgated 
thereunder. 

Bacteriological Analytical Manual for Foods 
National Research Council 
Food Chemicals Codex 

3.0 REQUIREM ENTS 

3.1 Preproduct io n Samp l e. If requested, representative samples of the 

product which the s'uppTier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

.2"' ' te ingredients and materials shall be free from 

foreign mVteri a and have a typical odor, color and flavor, 

3.2.1 To matoes . Whole or almost v/hole tomatoes may be used and can be 
less, than 70'^ of the tomatoes used. 

3.2.2 - Tomato Juice . Tomato juice may be used as an optional ingredient. 

3 . 2.3 Sugar shall be white granulated cane or beet sugar. 

3.2.4 .^ Dextrose. Dextrose shall be food grade. 

3.2.5 Salt . Salt shall be sodium chlor.id^ (>f Food Chemicals Codex 
identity and purity. 

3.2.6 Dried Onions . Dried onions shall be food grade. 

3.2.7 Dried Celery . Dried celery shall be food grade. 

3*2. 8^ Dried Green Peppers . Dried green peppers shall be food grads. 




cn 
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3.2.9 Spices. An assortment of natural spices may be used and shall be 

approved for use in food. ,, . 

3.2.10 Calci um Salt . Calcium salt may be calcium chloride or calcium phosphate 
or other calcium salts used singly or in combination. Products shall 
comply with the requirements specified in Food Chemicals Codex, 

3-3 Formulati on. Formulation is proprietary and is not specified. Product 

ingredients are indicated in Table I. ' t 


Tab! el- Product Inqred ients 


Tomatoes, tomato juice, sugar, dextrose, salt, dried onions, 
dried celery, dried green peppers, spice, and calcium salts 
(trace), . 


3.4 Process ing. Components complying with 3.2 shall be processed in 

accordance with 3.4.1. 

3.4.1 Ingredients shall be combined, canned and thermally processed. 

Finished Product . The finished product' shall comply v/lth the 
requirements of Table II. 


Table II - Finished Product Requirement s 

T) Approximately 5 oz. of product shall constitute one 
serving per container. . 

2) Product shall have typical flavor, color, texture, odor, 
and appearance. 


3.6 Deliveries . ATI deliveries shall conform in every respect to the pro- 
Tsions of the Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder. 

3.7 $an1 tary Requi rements . The product shall be processed in establish- 
ments complying with Good Manufacturing Practices. 

4.0 QUALITY ASSURANCE PROVISIONS 
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4J 

4.r.i 

4. -1.2 
4.'K3 

4.1 .4 

5.0 

5.1 

5.1.1 

5.1.2 

5.1.3 


5.1.4 


Responsibili ty f or Inspection. The supplior shall be responsible 
for peFforming tP.e necessary inspections and examinations specified 
in this document. 

Receivincj Inspecti on. The shipping container shall be inspected to 
deteriTiine if any damage occurred in shipment that v/nuld cause the 
product to be unsafe for use. Units, so .daina god, shall be rejected. 

Hicrob ioloCiical Testing. If requested, representative serving size 
port ibris 'shall her tested. 

Organoleptic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 

Product Ueiolit . Each serving size shall contain five (5) ounces of 
product per container. 

P REPARATI QM FOR DELIV ERY 

Packaging of Product fo r Shipment fr om S up plier . The product shall 
be adeTiuately packaged" for protection duf in shipment. Packages 
broken or punctured during sfn'pment sball bs rejected. 

Prinia r y Packagi ng . The primary container shall be a 208 x 203 ajuminuni 
can vvT’th a" full "panel pul 1-out:, lid. The interior of the pull-out and 
aluminum cans shall be coated ivith an epoxy-type enajiiel ^ 

Label i ng . Each food container shall be labeled to indicate its 
contents' and contents weight.' In addition each container shall be 
labeled with preparation instructions. 

Secondary Packaging .. The shipping container shall be constructed 
of G-flute, single wall, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSG). The dimen- 
sions of the shipping container shall be such that the product is 
held securely du'^ing shipment. The Un^forin Freight ClaBsification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

Labeling . The shipping container shall be labeled with the following 
information. 

1) Address of procuring agency. 

2) Contents 

3) : Lot Number : : ' ^ v: ; ^ ; 

4) Place of Manufacturer 

QVAUTX 
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5) Date of Production 

6) Amount included in shipment 

Stora ge . The product shall be stored in an area which is not 

conducive to the deterioration of tlie product or product packaging. 

NOTE S 

^ f 

Procdrernen t D ata . Procurement documents shall specify the foil owing: 
T) title and date of specification 
Z) Type of produi^t required 

3) Preproduction sample vdien required 

4) Amount of product required 
5} Shipping Instructions 


Technical Notes - None 
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Sco pe. This document covers the procurement* processing* inspec- 
tionV testing* storage, and packaging of canned vegetables for 
use in the elderly meals system. 


Classi fica tion ./ %e products • shal ' 

i } -f 


» * 

be of the types listed belov/: 


Type I - Green Beans 

Type II Peas 

Type III - Hixed Vegetables 

Type IV - Corn 

Type V - Cream Style Corn 

Type VI " Sweet Potatoes 


APPLICABLE OOCU HENTS 

The following documents form a part of this specification to the 
extent specified herein: 

Standards • 

— ■» .-I—-. - K ■ ■ - 

Federal 

U.S. Standards for Grades of Canned Grean Beans 

U.S. Standards for Grades of Canned Peas 

U.S.. Standards for Grades of Canned Mixed Vegetables 

U.S.' Standards for Grades of Canned Corn 

U.S. Standards for Grades of Canned Cream Style Corn 

U.S. Standards for Grades of Canned Sweet Potatoes 

Other Publications 

U.S. Department of Health, Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder y 

National Pvesearch Council 

Food Chemicals Codex t— ^ 


I 


3.0 

3.1 

3.2 

3.2.1 

3.2.2 

3.2.3 

3.2.4 

3.2.5 

3.2.6 

3.2.7 

3.2.8 

3.2.9 
3.3 


3.4 
^3.4.1 

3.5 


OF POOR 
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MOyiBliHIs 

Proprod uction Samples. If roquestedj representative samples of 
the producT which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is corrimenced . 

Mate ri a 1 s . All ingredltnU used shall be vof edible gj-ads, clsa.nj 
sound and wholesome. They shall possess good characteristic 
flavor> odor, and color, and shall be free from quality defects. 

G reen B eans. Cut Grade A green beans shall be used (Type I). 

Peas . Grade A sweet peas shall be used (Type II). 

Mixed V e getables . Grade A mixed vegetables shall be used (Type III). 

C orn . Grade A corn shall be used (Type IV). 

Cream St yle Corn . Cream style corn shall be Grade A (Type V). 

Sweet Potatoes. Sweet Potatoes shall be Grade A (Type VI). 


Salt . Salt shall comply with hood Chemicals Codex for identity and 
purity. ■ 

Sugar . Sugar shall be white granulated cane or beet sugar. 

Starch . Food grade starch shall be used. 

Formul at ion . Formulation is not specified but shall closely resemble 
standard commercial formulations currently used. 

Processin g. Components complying with 3.2 shall be processed in 
accordance with 3.4.1. 

Mi xing and Heat Processing , Vegetables shall be washed, cleaned, 
d'i\iied and blended with other ingredients, filled into cans, sealed, 
and thermally processed in accordance with standard industrial 
procedures insuring commercial sterility, 

Finished Product . The finished product shall comply with the 
requirements of Table I. 


Table I - Finished Product Requirements 

• 1 ) ; . Product shall comply with requirements of commercial sterility 
for therraostabili zed foods. 

2) Product shall have typicaV flavor, color, texture, odor, and 
appearance. 


3.6 
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3.7 


4.0 

4.1 


Del iveri es. All deliveries shall conform in every respect to the 
provisions of the Federal Food, Drug and Cosmetic hot and regula- 
tions promulgated thereunder, 

f 

Sani tary Reg ui rc mf^nts . The product shall be processed In establish- 
ients^cOi’iip lying v/itirGoud flanufacturing Practices. 

QUALITY ASSURANCC PRGVISIOMS 

Responsibi lity fo r Ins peetion. ' t!ie supplier shall be responsible 
for^peTfoming the necflssary inspections and examinations specified 
in this document. 


'I Recei v ing InspecLI on . The shipping container shall be inspected to 
deteriT!inG~if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Mic r obiological Tes ti ng . If requested, representative serving size 
portions shall be tested, 

4.1.3 Organo leptic Testing. If requested, representative serving size 
portions shall be "tested using standard organoleptic testing 
procedures. 

4.1.4 P rc:duct Weight . Each serving size shall contain five (5) ounces of 
pv'oduct ])er container. 

5.0 PREPARATIOH FOR DELIVERY 


5.1 

5.1.1 

5.1 .2 


Packagin g of Product for Shipment fr o m S up plier . The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 


Pr i ma ry Pn c kag 1 ng . The primary container shall be a 208 x 203 • 
aluiTnum can""or"a 2Q8 x 207 steel can with a full-panel pull-out 
lid. The interior of the tinplate components, shall be coated with 
an acrylic-type enamel. The interior of the pull-out and aluminum 
cans shall be coated with an epoxy-type enamel . 


Labeling . Each food container shall be labeled to indicate its 
contents and contents weight. In addition each container shall be 
labeled with preparation instructions. 


5.1.3 Secondary Packaging . The shipping container shall be constructed 
of C-flute, single wall, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC), The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine v^eight restrictions and 
I other requirements. The shipping container shall be closed using 

reinforced tape. 


QVaUjy 
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5.1.4 shipping container shall be labeled vn'th the following 

intormallon. 

1) Address of procuring agency. 

2) Contents 

3) lot Number 

4 . . - ^ 

4) Place of Manufacturer - 

5} Date of Production 

6} Amount included in shipment- 

.2 St orage . The product shall be stored in an area which is not 

conducive to the deterioration of the product or product packaging. 

6.0 HQTHS 

6.1 Pro curement Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required v 

5) Shipping Instructions 

6.2 Technical Motes ~ None 
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FOOD MAF'UFACTURINa SPECIFICATIONS 
BEEF STEW, THERMO STABILIZED 
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1.0 

1.1 


2.0 

2.1 


Stan da rds 
Federal 

U. S. De p artm en t of Agricul ture 

Regulations Governing Meat Inspection of the 0. S. 

Depar.tnient of Agriculture. 

2.E Other Publications 

U. S. Departrnent of He alth;, Education And Welfare 

Federal Food, Drug and Cosmetic Act and' Regulations proniul" 
gated thereunder. 

National Rese a rch Council 

Food Chemicals Codex 

3-0 REQUIREMENTS 

3-1 Preprodu ction Sampl es . If requested, representative samples of the 

product which th^ supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

3.2 MateriaTs. The products shall be manufactured from components , 

v/hich comply v^ith the regulations of the Food and Drug Administra- 
tion, U. S. Department of Health Education and Welfare, or regula- 
tions of the Meat Inspection Division, UfS. .Departrnent of 
Agriculture. All ingredients and materials shall be clean and 

' free from foreign materials and have a typical odor, color, and 
flavor. 

3‘2.T Beef . Meat shall be prepared and processed only in a plant which 
is operated under the continuous inspection of the ConsuiTier V 
Marketing Service, United States Department of Agriculture (U.S.0. A.). 

3.2.2 Vegetables. Vegetables sHaTl be of high quality. Vegetables used 
may be fresh, frozen or dehydrated. 

3.2.3 Starch. Starch shall be food grade. 
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SCOPE 

Scop e. This document covers the procurement, processing, inspec- 
tion, testing, storage, and packaging of thermostabilized beef stew 
for use in the elderly meals' system, 

APPLICABLE DOCUM ENTS 

The fonovnng documents form a part nf this suecification to the 
extent specified herein: ^ ‘ 
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3.2.4 .Sa_It. Salt shall be sodiuin cfiloride of Food Chemicals Codex 
KFentlty and purity. 

3.2.5 Colors. (Natural or artificial colors approved for food use may 
boused. 

Flav ors. Natural and artificial flavorings approved for food 
• usTmay be Lfsed. ■ , 

3.2.7 Hydrolyzed Ple nt Prote in. Hydrolyzed plant protein niay be used 
an'ci YhaTi be food' grade. 

3.2.8 Other Add itiv es. All additives shall be those appvwed by the 
Consumer Flarkeling Service's U.S.D.A. - 

Foviiiulation is proprietary and is not specified. 
YngmiTeiPu’s” ere designated in Table I. 


Table I -- Pr od uct Ingredients 

Gravy (Hater, tomatoes, corn starch, salt, hydrolyzed plant protein, 
flavorinQS, caramol, color and monosodium glutamate), beef, soaked 
de'iydrated potatoes, soaked dehydrated carrots, and soaked dried [lea 


Pr oc essing. Components complying with 3.2 shall be processed in 
accordance vvith 3.4.1. 

3.4,1 an d Heat Processing . Ingredients shall be combined, cooked, 

filled into cans', sealed' and thermally processed in accordance with 
established procedures insuring commercial sterility. 

3.5 Fi nished Produc t. The finished product shall comply with t^e 

R'qiifeiTients' of "Table II, 


Table II " Finished Product Requirements 

1 } Product shall comply with requirements of commercial sterility 
for thermostabfl ized foods . 

2) Product shall have typical flavor, color, texture, odpr, and 
appearance.;- 1 ■ , -f/f' 


3.6 . Deliveries, All deliveries shall conf arm in every respect to the 
provisions off the Federar Food, Drug and Cosmetic Act and Regula- 
tions proniuTgated thereunder. ;/ 
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3.7 


4.0 


4.1 


R cqu f r ements . The product shall bo processed in establish- 
Fifcn'ts "coiitpiyiny vn‘th*'6^^^ Practices. 

QUAL I TY ASSU RANCE PliOVISIDNS. . 

ResjUiHsnirn jtxJoLJ The supplier shall be responsible 

for p e>f 6 Vin 1 nrf ^t ess a’t'5'* 1 nspections a nd exaioi nations specified 

in this document. 


4.1,1 Receiviriq Insp ect ion. The shipping container shall be inspected to 
dercTminTirany da7aage ocairred In shipniont tfiat would cause the 
product to be unsafe for use. Units., so damaged, shall be refected , 

4.1.?. Hi crob 1 ol og i cal Test1 ng . If requested, representative serving size 

portions shall be tested . 

4.1.3 Orgenol optic Tes ting . If requested, representative serving size 
portions iitall be "tested using stai^dard organoleptic testing 
procedures. 

Prod uct Vieight. Kach serving size shall contain 7 1/2 ounces of 
pro'duct per"^ container. 

5.0 PREP A RATION F OR DELIVE RY 

5'”! Packa oin g of Pro duct for Shipa ient f r om, S u pplier . The product stialT 

be adequateT/ packaged f or ""protection duri ng shi pment . Pac kages 
broken or punctured during shipment shall he refected. 

5-1 '1 Primary Packaging. The primary container shall be a 208 x 203 or 
208 X tin-plated steel or aluniinuBi can with full -panel pullout 
lid, Tiie interior of the pull-out and cans shall be coated with an 
enamel compatible with the product. 


5*I*2 L abeling . Each food container shall be labeled to indicate its 

contents and contents weight. In addition each container shall be- 
labeled with preparation instructions. : 

5-1.3 Secondary Packagi ng . The shipping container shall be constructed 
of C-frute, single wall , corrugated fiberboard. The style of the 
container shalT be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container, shaTl be such that the product is 
held securely during shipment. The Uni form Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping containershaTl be closed using 
reinforced tape. 
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LabelJ_ng_, The shipping container sha|1 be labeled with the follov/ing 
'ih^oriii'ation. | 

1) Address of procuring agcmcy. 

2) Contents 

3) Lot Number 

4) Place of Hanufacturer ' 

5) Date of Production 

6) Amount included in shipment 

St orag e. The product shall be stored in an area v/hich is not 

conducive to the deterioration of the product or product packaging. 

NOTE S 

Procurement Data. Procurement documents sitall specify the following : 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample vdien required 

4) Amount of product, required 

5) Shipping Instructions 
TechnicaV Note s ~ Hone 

ORIGINAE PiroffTSf 
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FOOD MANUFACTURING SPECIFICATIONS 
LIMA BEANS AND HAH, THERMOSTAB I LIZED 
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1.0 icqpE 

This document covers the procurement, processing, inspec“ 
tidn, testing, storage, and packaging of thermostabilized lima 
beans and hum for use in the elderly meals system. 

2.0 APPLICAni.t DOCUMENTS 

^ .f 

2..1 The following documents form a part of this specification to the 
extent specified herein: 

Standards 

Federal 

U.S. Standards for Grades of Lima Beans 
U.S. Standards for Grades of Tomatoes 

P,egulat1ons Governing Meat Inspection of the U.S. Department 
of Agriculture 

2‘2 Other Publications 

U.S. Departmen t of H ealth, Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations promulgated 
thereunder 

National Research Council 
Food Chemicals Codex 

3.0 REQUIREMENTS . ' 

3-T Prepro ducti on Samp! es . If requested, representative samples of the 
product vfflch thie supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

3.2 Materials . The products shall be manufactured from components 

whTFH" comply with the regulations of the Food and Drug Administra- 
tion, U.S. Department of Health, Education and Welfare, or regula- 
tions of the Meat Inspection Division, U.S.D.A. AIT ingredients 
and materials shall be clean and free from foreign materials and 
have a typical odor, color, and flavor. 
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3.2.1 Hem and B a con . Ham and bacon shall be prepared and processed only 
in a pi all t~ which is operated under the continuous inspection of 
Consumer Marketing Service, U.S.D.A. 

3.2.2 Tomatoe s. Tomatoes shall .comply v/ith the requirements of the 
U.S. Standards. 

3.2.3 Beans. U.S. j-l beans shall be used. 

3.2.4 Di stille d Vinecar . Distilled vinegar shall be pf high quality and 

’approved~'for fPod use. . 

3.2.5 Salt . Salt shall be v/h1te refined sodium chloride of Food Chemicals 
Codex identity and purity. 

3.2.6 Sugar. Sugar shall be of high quality and may be either brown 
sugar or molasses. 

3.2.7 Flav orings . Natural or artificial flavor may be used and shall be 
f6bd‘“grad8. 

3.2.8 Spices , Spices approved for food use may be used. 

3.3 Formulation . Formulation is proorietary and is not specified. 

Product ingl'edi Gilts are indicated in Table I. 


Table I - Product Ingredients 


Beans, water, ham, tomatoes, bacon, sugar, flavoring, molasses, 
onion, modified food starch, salt, hydrolyzed vegetable protein, 
brown sugar, vinegar, paprika dextrose, sodium phosphate, 
sodium erythrobate, sodium nitrate. 


3.4 Processing. Components complying with 3.2 shaTl be processed in 
accordance with 3,4,1 and 3.4,2. 

3.4.1 Cooking . ATI ingredients shall be combined and cooked for a 
sufficient amount of time. . 

3* 2 Heat Processing . The cooked product shall be filled into cans, 
sealed and thermally processed in accordance with standard 
established procedures insuring commercial sterility. 

3.5 Finished Product. The finished product shall comply with the 
requirements of Table II . 
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Table J I - Fin i she d Pr cdu cb Pequi re monts 


1) Product shall comply v/ith'requIrGn-Qnts of commercial sterility 
for thcrniostabil ized foods. 

2) Product shall have typical flavor, color, texture, odor, end 
appearance. 


3*5 ^r''vor1yS. All deliveries shall conform in every respect to the 

provTsiDnF of the Fedoral Food, Drug and Cosmetic Act and regulations 
promulgated thereundor. 

3-7 $ani tar y Recjui remonts . The product shall be processed in asteblish- 
ments implying Aiibi Good fenufacturing Practices. 

4.0 Q UALITY A5$U R/\ NCi: PROVISIO NS 

Respo nsibility fo r Inspecti on. The supplier shall be responsible 
Tor pmoruiiTuy'tlie necessarS' inspections and examinatiens specified 
in this document, 

4.1.1 Receiving. Ins pecti on, • The shipping container shall be inspected to 

detiriTTnc^if occurred In shipment that viould cause the 

product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Microbiolog ic al Testing . If requested, representative serving size 
poftio’ns sliuTT'be” tesTed. 

4.1.3 Organo lepti c Testing . If requested, ropresentstive serving size 
portions ’sHa.il be tested using standard organoleptic testing 
procedures. 

'^•3*4 Product W ei ght . Each serving size shall contain 7 1/2 ounces of 
product’lier 'contai ner . 

5.0 PREPAPATlQil FOR D EL IVERY 

^•3 Packagin g of Produ ct for Shipment from Suppl ier. The product shall 
be ade'guately packaged for protection during^ shipment. Packages 
broken or punctured during shipment shall be rejected, 

5.1.1 Prim ary Pscke^^_, The primary container shall be a 208 x 208 
tin’'”p1¥roT’’''steer or aluminum can with full -panel pullout lid. 

The interior of the pullout and cans shall be coated with an 
enarael compatible with th^^ product. 

0 ^^ 
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Ubolin_£, Each food container shall be labeled to Indicate its 
curitents a.nd contents v/eight. In addition > each container shall 
bc: labeled with preparation instructions* 

Se conda r y Packaging . The shipping container shall be cp^tructed 
of C-flute, singl<Tv/all, corrugated fiberboard, The of the 

coritainer- shall be a Regular STotted C^ontainc-r (RSC). Ihs d1m«n« 
sions of the shipping container shall be such that the product Is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requireirents. shipping container shall be closed using 
reinforced tape. 

Ljbelin£_. The shipping container shall be labeled with the 
folToVTing Information: 

1) Address of procuring agency 

2} Contents 

3) Lot number 

4) Place of manufacturer 

5) Date of production • 

6) Anount included in shipment 

Storage. The product shall be stored in an area which is not 
conducive to the deteri oration of the product or product packaging. 

NOTES 

Procuroment Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

ORIGINAL PAGE la 

3) Preproduction sample w'hen required DP POOR QUAUIIQ 

4) Amount of product required 

5) Shipping instructions 

Technical Notes. The product shall be from the freshest lot 
a^'i'TaBTe^ from the manufacturer. 




FOOD fWFACTURING SPECIFICATION 
ORANGE DRINK. NATURAL FRUIT FLAVORED. POWDERED 

■ - . "U' . " ■ ■ 




1.0 


SCOPE 
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This document covers the p'ocin'f^utvjt, processing j imo pec ti on 
Testingi, storage, end packaging of pov/dGred ttatural orange flavored 
drink for use in the elderly meals system. 

2-0 APPIIC /'PIE DOCUM ENTS • . . 

2.1 The follovring documents form a part of this specification to the 

extent specified lierein. 

2*2 Other Pub lications 

Ass oci aLlori of Officia l Ar.nlyt’kal Ch emists 

Official Methods of Analysis 

U. S. Department of H e alth, Education and We lfare 

Federal Food, Drug, and Cosmetic Art and regulations promulgated 
thereunder. . 

[fati o nal Rosn ardi Co u ncil 

Food Chemicals Codex 



3.1 Preproduct i on Sample . If requested, representative samples of the 

product V'hfch the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

3*2 Materia ls. All ingredients and materials shall be clean and free 

from foreign materials and have a typical odor, color, and flavor. 

3*2.1 Sugar . Sugar shall be white granulated cane or beet sugar. 

3*2.2. Citric Acid . Citric acid shall coipply with requirements specified 
in ttie Food Chemicals Codex. ' > ^ 

3*2.3 Calcium Phosphate , TricaTcium phosphate shall be used and shall 
comply wi th requi rements specif i ed in the Food Chemical s Codex . 

3*2,4 Starch . Modified starches may be used and^shall be food grade. 
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3-2.5 Potosjiium Citrate shall comply viith require- 

ments specified in the Food Chemicals Codex. 

3-2.6 Cel lulose Gnm. Cellulose gum shdll comply v/ith requirements 
speciTie’d"Tn t Food Cheri'icals Codex. 

3.2.7 Flav ors. Natural or artificial flavors approved for food use may 
be useci. 

3-2.8 C itric Acid. Citric acid shall' comply vn‘th requirements specified 
Tvi the Food’ Chemicals Codex. 

3-2.9 Vegetable Oils. Hydrogenated cottonseeds peamit, corn, coconut 
or soybean oiT, or any combination, may be used. 

3.2.10 Colors. Natural or artificial colors approved for food use may 
be used. 

3-2.11 Vitamin A shall comply with requirements specified in 

’the Food" Chemicals Codex. 

3.2.12 But ylated H ydroxyanisole. Butylated Hydroxyanisole shall comply 
witirthe req’uirsments Tpecified in the Food Chemicals Codex. 

3.2.13 Vitam in C. Vitamin C shall comply with requirements specified in 
the Food Chemicals Codex. 

3.3 Fo rmulation . Formulation for this product is proprietary and is not 

speciffed. Ingvadients arc designated in Table 1. 


Table I - Product Ingredients 

Sugar citric acid, calcium phosphate, modified starches, potassium 
citrate, cellulose gum, natural orange flavor, vitamin C, hydro- 
genated coconut oil, artificial flavor, artificial color. Vitamin A, 
and BHA. 


3.4 Processing . Components complying with 3.2 shall be processed in 
manner which produces a uniform blend and is free, flowing. 

3.5 Finished Product. The finished product shall comply with the 
requirements" of Table II. 



3.5 


( Conti nuod) 
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1) 

2 ) 

3) 



Table II ~ Fin ished Product Re Quir oiients 
The liioi'ituiM’ content shall not exceed P.OS 

f * 


-Poo® 


Approximately 33.0 orains of product shall be rehydrated 
V/ithin 5 ininutos vri'th the addition of 8 fluid oz. of cold 
v/ater with gcritlo sv/irling. 

The rehydratod product shall have' a typical flavor, color, 
texture, odor, arid appear'ance. 


3«6 Deliv erios. All deliveries shall conform in every respect to the 

proviifo'ns of the PederaT Food, Drug, and Cosmetic Act and regula- 
tions promul gated thereunder. ■ 

3-7 Saul tarv Req ui rements . The product shall be processed in establish- 

rncn^s with ’Good Manufacturing Practices. 

qual i ty assup a hce provisions 

A'l Respons ibilit y for In spection. The supplier shall be v’esponsible 

f’dr perfornrfhg the nec^essFr'y inspections and examinations specified 
in this document. 

4.1.1 Rece i viTKi In spec tio n. The shipping container shall be inspected to 
determine if any darriage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected 

A’1-2 Hicrobiulogical Testing . If requested, representative serving size 

port'icns shall be tested, - 

4.1.3 Organol ep ti c Te$ ti n g . If requested, representative serving size 
portions slTair be tested using standard organoleptic testing 
procedures. 

4.T.4 Product Weight . Each serving size shall contain 33.0 grams of 
product per package, 

4 .. 1 . 5 Moisture . The anal y s 1 s for mo i s tur e content shal 1 be d etermi ned 
according to the Official Methods of Analysis of the Association 
of Official Analytical Chemists, Chapter - Gelatin-. Uessert 
. Preparations and Mixes. 

5.0 PREPARATIQH FOR DELIVERY 

Packaging of Product for Shipment from Supplier . The product s.haTl 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 


cn 
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5.1.1 


5.1.2 


5.1.3 


,1.4 


5.2 

6.0 

6.1 


PacK.i’nino, The priwary pad'anlrin shall be heat lam nated 
poTyetilyieTicrt’''*^^^^^ polycthyleriO or cellophohe material which is 
oxyuen isip-rmcatle and capable of retaining a vacuum. . ' The materials 
used shall be ccmputible with the product. Size of the primary 
package shall be dictated by bulk donsity of product and ease in 
mechanical packaging and sealing. 

Labe ling. Each food package shall be labeled to indicate its 
coirtents* and contents weight. In addition each package shall be 
labeled with preparation instructions which incliide quantity of 
water required for rehydration and rdydraiiotv time. 

Seconda ry Packag i ng . The siripping container shall be constructed 
of C"f1 liter single vval 1, corrugated fiberboard. The style of the 
container shalT be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Unifonn Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping containor shall be closed using 
reinforced tape. 

Label in q. The shi ppi ng container shal 1 be 1 abel ed wi tli the f ol 1 owing 
information. 

1) Address of procuring agency. 

2) Contents 

3) Lot Number 

4) Place of Manufacturer . 

5) Date of Production 

6) Amount included in shipment 

Storage. The pv’oduct shall be stored in an area v*^hich is not 

conducive to the deterioration of the product or product packaging, 

NOTES 

Procurementi ’ ^ata . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 




Technical 

Special Handl_ij}(j. The product shall be handled In areas having 
’55¥^ruUtiVe hutr.idity or 11 ess. 
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FOOD MAHUFACTURINS SP^FC IF I CATIONS 
DRINKS, INSTANT, DEHYDRATED 
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1.0 

1.1 


1.2 


2.0 

2.1 


2.2 


5.0 

3.1 

3.2 


SCOPE 

/ *• 

Scop e. This docuinent covers the procurement j processing, inspec- 
tion, testing, storage, and packaging of Dehydrated Instant Drinks 
for use in the elderly meals system. 

Classification . The products shall be of the types listed below: 

Type I - Instant Chocolate Drink 
Type II - Instant Strawberry Drink 
Type III "Instant Vanilla Drink 
APPLi CAOl E DOCUM ENT S 

The following documents form a pari of this specification to the extent 
specified herein: 

Standards 

F ederal 

U. S. Standards for Grades of Instant Nonfat Dry Milk 
Definitions and Standards of Identity for Cocoa Products 


O ther Publications 

U. S. Department of Health, F ' ~~tion and 

Federal Food, Drug, and Cosmetic Act and 
promulgated thereunder • 

National Research Council 

Food Chemicals Codex 


Wei fare 


regulations 


pagp ia 


Association of Official Analytical Chemists 
Official Methods of Analysis 
RE QUIREMENTS 

Preproduction Sampl es . If requested, representative samples of the 

product which the supplier proposes to furnish shall be submitted for 
approval before production or assembly is commenced. 

Materials . AIT ingredients used shall be of edible grade, clean, 
sound and” wholesome. They shall possess good characteristic flavor, 
odor , and col or , and shall be free from qual i ty defects . 
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3.2.3 


3.2.5 


3.2.6 


3.2.7 


3.2.8 


3.2.9 


3.2.n 


3.2,12 


3,2.13 


Nonfat Dry Mi lk. The nonfat dry milk shall be instantized 
Ffid ThaTf be extra grade. 

Sugar, One or more of th.e following sugars rmay be used: sucro.se 

'Cl iguTd or gratiular) , lactose, inycrl sugar, dextrose or corn 
syrup solids. 

Cocoa_, A high quality cocoa poivder shall be used and shall 
coinpTy with the Definitions and Standards of Identity for 
Cocoa prodects, • - 


3.2.4 Soy Protein. Isolated soy protein shall be food grade. 


Sodium Caseinate. Sodiimr caseinate approved for food use shall 
be used. 

Lecithin shall be of Food Chemicals Codex identity 

'and purity. 

Hagrtesiinr. Hydroxide, ['lagncsium hydroxide shall be of Food 
Cheniicols Codex identity and purity. 

Carjrag,e^an_. Atisnanlura Carrageenan shall be of Food Chemicals 
Codll<''Tdentity and purity. 

Flavo rs. Natural and articificial flavor.s may be used and shall 
be approved for use in food. 

.Sodium Ascorbate shall be of Food Cbeirncals 
Co®" fd eniri and purity. 

Vitami ns. Vitamins shall be used and shall be approved for use 
in food. 

Color , Natural and artificial colors may be used and rdnall be 
approved for use in food. 

Citric Add . Citric acid shall be of Food Chemicals Codex 
identity and purity. 

Formulation . Formulation for instant breakfast is not specified 
buFsha’ll closely resemble standard commercial formulation 
currently used , Ingredients are designated in fable I. Formu- 
lation for the complete products is presented in Table II. 
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(Continued) 


Tabl e I - Pro duct 1 

9 

Jyj?i’. i ns tan t' Chocola te D rink 

Chocolate' Instant Breakfast (Nonfat dry milk, sucrose, cocoa, 
corn syrup solids, lactose, isolat- f soy protein, sodium casei- 
nate, lecithin, n-nqnesiuni hydroxide, amirionium carrageenan, arti- 
ficial flavors, sodiuir fscorbate, vitamin fi acetate, ferrous 
fumarote, vitamin A, niacinamide, zinc oxide, calcium pantothenate 
basic copper carbonate, thiotiiine mononitrate, pyridoxine hydrochlo- 
ride, folic acid) Nonfat Dry Milk fortified with vitamins A and D. 


Type II - Insta nt St rav.' berr y Drink 

Strawberry Instant Breakfast (Nonfat dry milk, sucrose, corn 
syrup solids, lactose, sodium citrate, magnesium hydroxide, 
artificial flavors, sodium ascorbate, anmioniuin carragee?inn, 
vitamin ^ acetate, ferrous fumarate, citric acid, artificial 
color, vitamin A, niacinamide, calcium pantothenate, thiamine 
mononitrate, basic copper carbonate, pyridoxint hydrochloride, 
folic acid) Nonfat Dry Milk fortified with vita ri ns A and D. 


Ty pe II - I nstant Vanilla Drink 








Vanilla Instant Breakfast (Nonfat dry milk, sucrose, corn syrup 
solids, lactose, magnesium hydroxide, ammonium carrageenan, arti- 
ficial flavors [including vanillin and ethyl vanillin], sodium ascor- 
bate, vitamin E acetate, ferrous fumarate, vitamin A, niacinamide, 
calcium pahtothenate, thiamine mononitrate, basic copper carbonate, 
pyridoxine hydrochloride, folic acid). Nonfat Dry Milk fortified 
with vitamins A and D. 


Table II Product Formula 


Ingredients 

Flavored Instant Breakfast 


Quantity 

(Percent by Weight) 
62.17 


Nonfat Dry Milk 


37.83 

100.00 


3.4 P roces sing. Components complying with 3.2 shall be processed in 

accordance with 3.4.1. 

Blending . The nonfat dry milk and flavored instant breakfast shall > 
be blended in a Kelly-Patterson blender or equivalent to obtain a 
uniform blend. 


Ducurient No . 
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The finished ['iroduct shall Gosnply with the require- 
Piants o1 Irdile III. 
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Tabl e II I ~ Finished Product; ncciirire; nen ts 

/ «• 

He is tin‘0 content shall ruit exceed 5.0 percent. 

Approxiina.tely CO. 0 ovens of product shall be rehydra tod 
viithin 5 ninute:; upon the addition of 8.0 fluid ounces of 
cold sfe ter svith oentle Sivirling. . . 

Tiro rchydrated product shall have typical flavor, coloi'-, 
texture, odor, and nppear“nnce. 


3.6 D eliver ies. All deliveries shall confcn-ni in every respect to 

the provisions of the Federal Food, Drug and Cosmetic Act and 
regulations pronnilgated thoroundor. 

3 ‘7 San itary Decjuirc^monts. The product shall be processed in 

establ ishiiionts cemptying v/ith Good Manufacturing Practices. 

/|.0 QUA! .ICY ASSuRAHCF P ROVISIONS^ 

Respons i hi 1 1 ty fo r- I ns pecti on . The supplier shall be rGSpon?n‘ble 
'i^r pO!?oi'(lnng Idle necdssa^^ and examinations specified 

in this document. ' 

Recei ving Inspe cti on. The shipping' container shall be inspected to 
d’eteriiiina if any damage occurred in shipment that v.-ould cause the 
product to be. unsafe for use* Units, so dairidged, shall be rejected. 

4.1,2-: HicrohicTn gical Tes ting. If requested, representative serving size 

portions shall be tested. 

,4.1.3 O rga nolep tic Tes ting. _ If requested, representative servif^g size 
'port'ioni shall be^te^sted using standard organoleptic testing 
procedures. 

Produc t . We ight. Each serving size shall contain 60.0 grams of 
product per container. 

4.1.5 Moisture . The analysis for moisture content shall be made in 

accordance with the official Methods of Analysis of the Association 
of Official Analytical Chemists for Dairy Products (Dried Milk 
and Malted Mil k) . 

5.0 PREPARATION FOR DELIVERY 

5.1 Packagi ng of Produc t fo r Shipm ent from Supplier . The product shall 
be acTequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 


5.1.1 


5.1.2 

5.1.3 


5.1.4 


5.2 


6.0 


6.1 


6.2 
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The primary packaging shall be a heat, laminated 
polyethylene or cellophane material which is 
and capable of retaining a vacuum. The materials 
used shall be compatible v/ith the product. Size of the prinsary 
package shall be dictated by bulk density of product and ease in 
mechanical packaging and sealing. 

Labe l ing. Each food container shall be labeled to indicate its 
contents and contents v/eight. In addition each container shall be 
labeled with preparation instructions. - 


P rimary Pa£k^ag_i ng . 
polyethylene, foil 
oxygen impermeabl,; 


Second ary Packa ging. The shipping container shall be constructed 
of C“tluto, single wall, corrugated fiberboard. The style of the 
container shall be a Regular Slotted ConLainnr (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restriction's and 
other requirements. The shipping cohtainer shall be closed using 
reinforced tape. 


Lab el in u. The shipping container shall be labeled with the following 
information. 


1) Address of procuring agency. 

2) Contents 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment 

Storage . The product shall be stored in an area v/hich is not 

conducive to the deterioration of the product or product packaging. 


NOTES 

Procuremept Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 
Technical Note s 


5.1.1 

5.1.? 

5.1.3 




Ho, 

Pd!jc Nu. G of ('■ 


IHi pr?!iiiii'y packaolnn uholl bo a bcab liOirlnatc:.! 
polyatbvlosK:, foil » f.'Olycthylr*no oo coll/^phona nutvi-ial which r^ 
ox.vpcn l!!i;»r!i;0-;bl :• hYi.\ C3p:-.hlC (if fOtcIliina a VdCUl’m. If 10 ti'::. tofi <-l S 
used sbftll bo coi-patibTi -nth the predurt. 31?e of the- ooHory 
Ptscf.cec o!:all hv; dictated by bulb density of product onj" ease In 
nv.ic.fia'n Icul pocKtj'j in j a no st’U. lino, 

fijji.. Kacli food cunl/tincr shall be Icboled to Indicate its 
con ten is end contents v/cloht. In' adcli t1on each container shall be 
labeled with preparatiari ins true lions. ' 

Seccnidroy Por.lyrniMcp. The sbippino container shall be constructed 
of C -fluiie. single v.'nl’i , corrugated fibrabcard. The style of the 
container shall he a Regular Slot led Contiiln-.-r (R3C). The dinion- 
siens of the shipping container slialT be such that the product is 
held securely durirg shipirint. The Uniform Freiufit Glassification 
Fdilo 41 should also ho used to determine weight restnetions and 
other miulrciiients. The shipping- container shall be closed using 
reinforced tare. 


5.2 

6.0 

6.1 


Label ing. The shipping container shall be labeled with the following 
infoT^^tlon. 

1) Address of procuring egoncy. 

2) Contents 

*5 \ I r\4'- h't (-j iK / \vi 

4) Place of Hanufaclurer 

5) Date of iTOduction 

6) Amount included in shiprirant 

S torage . Ihe product shall be stored in an area which is not 

conducive to the deterioration of the product or product packaging. 

NOTES 

Procurenient Data , PrO'^iromeiit docuraents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample v/hen required 

4) Amount of product required 

5) Shipping InstY'uctions 
Technical Note s “ A : 
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FOOD MANUFACTURina SPECIFICATION 
POTATOES AND BEEF HUTS ONIONS, FREEZE- DRIED 
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Food C’ oii.if . ls Codex 

As^oci?tir‘*. of Officia l /--iv^t-rrl iot r^- o 
Official Ifothncis of Analysis 


3.0 

RFQ’:iKt:i:?;TS 

3.1 

Pre-tTOdi: t if', 


pr^dnet v;hic: 


for appio/^l before proPuLtion cr asoonbly i? ccnimf^nced. 

P'"oduct& sholl be nian!jf<'-''tured from cor-.s oner.ts 
v.'hich ccTipiy \;Uh the regulations of the Food and Dreg Adnitiistr^s- 
tion, U.S. Department of Mcclth, LV.'.;cation and Welftre, or regula- 
tions of the iicet Inspection Division, U.S.D.A. All ingredir/its end 
materials sh-^11 be clean and free from foreign materials and havo a 
typical odor', color, and flavor. 
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3.2.1 Deef . Cooked beef shall be prepared rnd processed only in a plant which 
is operated under the continuous inspection of the Consumer Marketing 
Service, U.S.D.A. 

3.2.2 Dehydrated onion and onion pov/der may be used and shall be of 
• high quality. 

3.2.3 Potatoes . Potatoes shall be of high quality either fresh or frozen. 

3.2.4 Sugar . Sugar shall be of high quality end approved for food use. 

3.2.5 Hy drolv/ od Vegetable Protein. Hydrolyzed vegetable protein may be 

used and TfiFIT be Tboa grade. 

3.2. G .%lt.- Salt shall be v.iiite refined sodium chloride of Food Chemicals 

Codex identity and purity. 

3.2.7 Monosod iiim Clutamate. Monosodium Glutamate shall he of Food Chernicols 
Codex fJ’ei'tfty and purity. 

3.2. H Spic es. Spices approved for food use insy bo used. 

3.3 Form ulati on. Fornulation is proprietary and is not specified. 

Product ingredients are indicated in Table I. 


Table J - Product Ingredients 


Potatoes, beef, dehydrated onions, salt, hydrolyzed vegetable protein, 
monosodiuni glutamate, spices and sugar. 


3.4 Pr ocessing . Components complying v/ith 3.2 shall be processed in 
accordance" with 3.4.1 and 3.4.2. 

3.4.1 Cooking . All ingredients shall be combined and cooked for a sufficient 
amount of time. 

3.4.2 Freeze-Drying . After the product has been cooked, it shall be cooled 
and frozen. Subsequently, it shall be freeze-dried according to 
established commercial procedures. 

Finis h ed Product . The finished product shall comply with the 
requirements of Table II. 


original PAGBlff 
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Table II 


** ^inishc-d Product P.Gr!u1ren:ents 


1) Moisture content shall not exceed 4.0 percent. 

2) Oxygen content of packaged product shall not exceed 2.0 
percent. 

* 

3) Approximately 2.0 ounces of product shall rehydrate within 10 
minutes after the addition of 6.0 fluid ounces of boiling water 
with gentle stirring. 

4) The rehydrated product shall have typical flavor, color, texture, 
odor, and appearance. 


3.C Deliveries. All deliveries shall conform in every respect to the 

provisions of the Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder. 

3.7 Sanitary R equ irements . The product shall be processed in establishments 
compiyrng mth Good Manufacturing Practices. 


4 . 0 QUALITY ASSURANCE PROVISIONS 

PG^r’o nsibilit y for Inspection . The supplier shall be responsible 
for performing the necessary inspections and examinations specified 
in this document. 


4.1.1 Rece iving Inspection . The shipping container shall be Inspected to 
determTne if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Microbio logical Tes ting . If requested, representative serving size 
port i onsTfiFi FBF'Cested . 


4.1.3 Or ganoleptic Testing . If requested, representative serving size 
porTTonT shaTl be tested using standard organoleptic testing 
procedures. 


4.1.4 Product Weight . Each serving size shall contain 2.0 ounces of 
product per container. 

4.1.5 Moistur e Content. The analysis for moisture content shall be made 

in accorHanci'^th the Official Methods of Analysis of the Association 
of Official Analytical Chemists. 

5.0 PREPARATION FOR DELIVERY 






Document I'o, 
Page Ho,_j 


FMS“22 



5,1 Packaging of Pt'oduct for sShipment from Su pplier . The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

Primary P ackagin g. The primary packaging shall be a heat laminated 
po'lyeihyTenrrr foTl , polyethylene or cellophane mater ial v.'hich is 
oxygen inipermeable and capable of retaining a vacuum. The materials 
used shall be compatible with the product. Size of the primary 
packroge shall be dictated by bulk density of prgduct and ease in 
mechatiical packaging and sealing..;- 

5.1.2 Labeling . Each food container shall be labeled to indicate its 
contenrs” and contents weight. In addition, each container shall bo 
labeled with preparation instructions.- 

5.1.3 Secondary Packaging . The shipping container shall be constructed 
of C-flute, single wall, corrugated fiber-board. The style of the 
container shall be a Pxegular Slotted Container (RSC). The dirnen- 
sions of the shipping container shall be such that the product is held 
securely during shipment. The Uniform Freight Classification 

Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. ■ ’ 


5.1.4 


Labeling . The shipping container shall be label ed v/ith the follovnng 
information: 

1) Address of procuring agency 


2 ) 


Contents 


3) Lot number 



4)1 Place of manufacturer 


5) Date of production - 


,6) Amount included in shipment 

5.2 ' Storage . The product shall be stored in an area which is not 

I conducive to the deterioration of the product or product packaging. 

6.0 NOTES • 

6.1 Procurement Data. Procurement documents shall specify the following: 


' 1) Title and date of specification 
Type of product required 

^ original PAGE JS 

3) Preproduction sample when requiredOP POOR QUALTTXj 
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6.1 ( Continued ) 

4) Amount of product required 

r * 

5) Shipping instructions 

^•2 Technical Notes . The product shall be from the freshest lot 
avai l able fi Vm the manufacturer. 

Special Handling . The product sFiall be vacuum. packed to obtain 
an oxygen content of Z% or less. 


% 
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SCOPE 

Scope . This document covers the procurement, processing, inspec- 
tion, testing, storage, and packaging of freeze-dried beef and rice 
with onions fOi- use in the elderly meals system. 

APPLICABLE DOCUMENTS ’ 

The following documents form a part of this specification to the 
extent specified herein: ' 

Standards 

Federal 

U. S. Department of Agriculture 

Feguiations Governing Meat Inspection of the U. S. Department of 
Agriculture 

Other Publications 

U, $. Department of Health, Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder. 

National Research Council . 

\ 

Food Chemicals Codex 

t 

I 

Association of Official Analytical Chemists 
Official Methods of Analysis ' 

REQUIREMENTS 

Pfeproduction Samples. If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 

for approval before production or assembly is commenced. 

1 ' 

Materials. The products shall be manufactured from components 
which comply with the regulations of the Food and Drug Administra- 
tion, U. S. Department of Health Education and Welfare, or regula- 
tions of the Meat Inspection Division, U.S.D. A. All Ingredients and 
materials shall be clean and free from foreign materials and have a 
typical odor, color, and flavor. 
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3.2.1 Beef . Cooked beef shall be prepared and processed only in a plant v/hich 
is operated under the continuous inspection of the Consumer Marketing 
Servicej U.S.D.A. 

f “ 

3.2.2 Onion . Dehydrated onion and onion powder may be used and shall be of 
high quality. 

3.2.3 Rice . Instant rice shall be used. 

3.2.4 Starch . Modified food starch shaM''be of high quality and approved 
for food use. 

3.2.5 Hydrolyzed Vegetable Protein . Hydrolyzed vegetable protein may be used 
and shall be food grade. 

3.2.6 Salt . Salt shall be white refined sodium chloride of Food Chemicals 
Codex identity and purity. 

3.2.7 Honosodium Glutamate . Monosodium Glutamate shall be of Food Chemicals 
Codex identity and purity. 

3.2.8 Spices . Spices approved for food use may be used. 

3.3 Formulation . Formulation is proprietary and is not specified. Product 

ingredients are indicated in Table I. 



X 


Table I - Product Ingredients 


Beef, instant rice, dehydrated onions, modified corn starch, salt, 
hydrolyzed vegetable protein, spices, onion powder and monosodium gluta- 
mate. 


3.4 


3.4.1 

3.4.2 

3.5 


Processing . Components complying with 3.2 shall be processed in 
accordance with 3.4.1 and 3.4.2 

Cooking . All ingredients shall be combined and cooked for a sufficient 
amount of time. 


Freeze-Drying . After the product has been cooked it shall be cooled and 
frozen. Subsequently it shall be freeze-dried according to established 
commercial procedures. 


Finished Product , the finished product shall comply with the 
requirements of Table II. 






■»( 
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Table II - Finished Product Requirements 

1) Moisture content shall not exceed 4.0 percent. 

2) Oxygen content of packaged product shall not exceed 2.0 
percent. 

3) Approximately 2.4 ounces of product shall rehydrate within 10 
minutes after the addition of 6.0 fluid ounces of boiling v/a ter 
with gentle stirring. 

4) The rehydrated product shall have typical flavor, color, texture, 
odor, and appearance. 


3.6 

3.7 

4.0 
4-1 

4.1.1 

4.1.2 
4.'1.3 

4.1.4 

4.1.5 

5.0 


Del iveries . All deliveries shall conform in every respect to the provisions 
of the Federal Food, Drug and Cosmetic Act and regulations promulgated 
thereunder. 

Sanitary Requirements . The product shall be processed in establish- 
ments complying with Good Manufacturing Practices. 

QUALITY ASSURANCE PROVISIONS 

Responsibility for Inspection . The supplier shall be responsible 
for performing the necessary inspections and examinations specified 

in this document. 

\. 

af’ 

Receiving Inspection . The shipping container shall be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

Microbiological Testing . If requested, representative serving size 
portions shall be tested. 

Organoleptic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
prodedures. 

Product Weight . Each serving size shall contain 2.4 ounces of 
product per container. 

Moisture Content . The analysis for moisture content shall be made in 
accordance with the Official Methods of Analysis of the Association of 
Official Analytical Chemists. 

PREPARATION FOR DELIVERY 

ORIGINAL PAGE 1S| 
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5.1 

5.1.1 


5.1.2 


5.1.3 


5.1.4 


5.2 


6.0 

6.1 


Packaging of Product for Shipment from Supplier . The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

Primary Packaging . The primary packaging shall be a heat laminated 
polyethylene, foil, polyethylene or cellophane material which is 
oxygen impermeable and capable of retaining a vacuum. The materials 
used shall be compatible with the product. . Size of the primary 
package shall be dictated by bulk density of product and ease in 
mechanical packaging and sealing. 

Labeling . Each food container shall be labeled to indicate its 
contents and contents weight. In addition each container shall be 
labeled with preparation instructions. 

Secondary Packaging . The shipping container shall be constructed 
of C-flute, single wall, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
si(|)ns of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Ruje 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

Labeling . The shipping container shall be labeled with the following 
information. 

1) Address of procuring agency. 

\ . ■ 

2) Contents 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment 

Storage , the product shall be stored in an area which is not 

conducive to the deterioration of the product or product packaging. 

NOTES 

Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification . 

2) Type of product required 

3) Preproduction sample when required 
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4) Amount of product required 

5) Shipping Instructions 

Technical Notes - The product shall be from the freshest lot availabl 
from the manufacturer. 

Special Handling . The product- shall., be vacuum packed to obtain an 
oxygen content of Z% or less. 
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1.0 SCOPE 

1.1 Scope . This document covers the procurement, processing, inspec- 

tion, testing, storage, and packaging of freeze-dried chicken stew 
for use in the elderly meals system. 

2.0 APPLICABLE DOCUMENTS 

2.1 The following documents form a part of this specification to the 

extent specified herein: 

Standards 

Federal 

U,S. Standards for Grades of Nonfat Dry Milk 

U.S. Standards for Grades of Potatoes 

U.S. Standards for Grades of Peas 

U.S. Standards for Grades of Carrots 

Regulations Governing the Grading and Inspection of 
Poultry and Edible Products thereof and U.S. Specifi- 
cations of Classes, Standards and Grades with respect 
thereto 

2.2 Other Publications 


T y* 



Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder 

National Research Council 

I , 

Food Chemicals Codex 


3.0 

3.1 


Association of Official Analytical Chemists 
Official Methods of Analysis 
REQUIREMENTS 

" " I ' • ■ 

Preproduction Samples . If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 
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3.2 Materials . The products shall be manufactured 'from components 
v/hich comply with the regulations of the Poultry Division, 

U.S.D.A. All ingredients and materials shall be clean and 
free from foreign materials and have a typical odor, color and 
flavor. . 

3.2.1 Chicken and Chic ken Pat. Poultry products shall be prepared 
and processed only in a plant which is operated under the 
continuous inspection of the Consumer Marketing Service, U.S.D.A. 
Poultry meat shall be U.S. Grade B or better. . 

3.2.2 Vegetables. All vegetables shall comply with the requirements 
of the U.S. Standards for each vegetable. 

3.2.3 Corn Oil . Corn oil shall be of high quality. 

3.2.4 Nonfat Dry Milk. Nonfat dry milk shall be grade A. 

3.2.5 Starch . Modified food starch shall be of high quality and 
approved for food use. 

3.2.6 Salt . Salt shall be white refined sodium chloride of Food Chemicals 
Codex identity and purity. ' 

3.2.7 Hydrolyzed Vegetable Protein . Hydrolyzed vegetable protein may be 
used and shall be food grade. 

3.2.8 Sugar . Sugar shall be white granulated beet or cane sugar. 

3.2.9 Monosodium Glutamate. Monosodium glutamate shall be of 
Food Chemical Codex identity and purity. 

3.2.10 Spices and Flavorings. Natural and artificial spices and flavorings 
approved for food use may be used. 

3.3 Formulation . Formulation Is proprietary and is not specified. 
Product ingredients are indicated in Table I. 


Table I - Product Ingredients 


Potatoes, cooked chicken, carrots, peas, corn oil, nonfat dry milk, 
modified corn starch, salt, hydrolyzed vegetable protein, dehydrated 
onions, chicken fat, sugar, monosodium glutamate, spices and garlic 
powder. 
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3.4 Processing . Components complying with 3.2 shall be processed in 
accordance with 3.4.1 and 3.4.2. 

3.4.1 Cooking. All ingredients shall- be combined and cooked for a 
sufffcient amount of time. 

3.4.2 Freeze- Drying . After the product has been cooked, it shall be 
cooled and frozen. Subsequently, it shall be freeze-dried 
according to established commercial procedures. ' 

3.5 Finished Product . The finished product shall comply with the 
requirements of Table II. 


Table II - Finished Product Requirements 


1) Moisture content shall not exceed 4.0 percent. 

2) Approximately 1.8 ounces of product shall rehydrate 
within 10 minutes after the addition of 6.0 fluid ounces 
of boiling water with gentle stirring. 

3) Oxygen content of packaged product shall not exceed 2.0 
percent. 

4) The rehydrated product shall have a typical flavor, color, 
texture, odor, and appearance. 


3.6; Deliveries . All deliveries shall conform in every respect to the 
provisions of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder. 

%7 Sanitary Requirements . The product shall be processed in 
establishments complying with Good Manufacturing Practices. 

4.0 QUALITY ASSURANCE PROVISIONS 

4.1 Responsibility for Inspection . The supplier shall be responsible 
for performing the necessary inspections and examinations 
specified in this document. 

4.1.1 Receiving Inspection . The shipping container shall be inspected 
to determine if any damage occurred in shipment that would 
cause the product to be unsafe for use. Units, so damaged, 
shall be rejected. 

4.1.2 Microbiological Testing . If requested, representative serving 
size portions shall be tested. 
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4.1.3 Organoleptic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 

f 

4.1.4 Product Weight . Each serving size ihall contain 1.8 ounces of 
product per container. 

4.1.5 Moisture Content . The analysis for moisture content shall be 
made in accordance with the Official Methods of Analysis of 
the Association of Official Analytical Chemists. 

5.0 PREPARATION FOR DELIVERY 

5.1 Packaging of Product for Shipment from Sup p lier . The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

5.1.1 Primary Packaging . The primary packaging shall be a heat laminated 
poTyetnyVene, foil , polyethylene or cellophane material which is 
oxygen impermeable and capable of retaining a vacuum. The materials 
used shall be compatible with the product. Size of the primary 
package shall be dictated by bulk density of product and ease in 
mechanical packaging and sealing. • 

5.1.2 Labeling . Each food container shall be labeled to indicate its 
contents and contents weight,. In addition, each container shall 
be labeled with preparation instructions. 

5.1.3 Secondary Packaging . The shipping container shall be constructed 
of flute, single wall corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

5*1«4 Labeling . The shipping container shall be labeled with the following 
information: 

1) Address of procuring agency 

2) ■ Contents 

3) Lot number 

4) Place of manufacturer 

5) Date of production 

6) Amount included in shipment 


OEIGINAI/ PAGE IS 
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5.2 Storage. The product shall be stored in an area which is not 

conHucTve to the deterioration of the product or product packaging. 

f • 

6.0 NOTES 

6.1 Procurement Data. Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping instructions 

6.2 Technical Notes . The product shall be from the freshest lot 
aval Table from the manufacturer. 

6.2.1 Special Handling . The product shall be vacuum packed to obtain 
an oxygen content of 1 % or. less. 
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SCOPE 

Scope . This document covers the procurement, processing, inspec- 
tion, testing, storage, and packaging of vegetable stew with beef 
for use in the elderly meals system. 

APPLICABLE DOCUMENTS 

The following documents form a part of this^ specification to the 
extent specified herein: ' 

Standards 

F ederal - 

U.S. Standards for Grades of Potatoes 
U. S. Standards for Grades of Peas 
U.S. Standards for Grades of Carrots 
U.S. Standards for Grades of Corn 

Regulations Governing Meat Inspection of the U.S, Department 
of Agriculture 

Other Publications 

U. $. Department of Health. Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations promul- 
gated thereunder. 

National Reisearch Council 

Food Chemicals Codex 

Association of Official Analytical Chemists • 

Official Methods of Analysis 
REQUIREMENTS 

Preproduction Samples. If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 
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3,2 


3.2.1 


3.2.2 


3.2.3 

3.2.4 

3.2.5 

3.2.6 

3.2.7 

3.2.8 

3.2.9 
3.3 


3.4 

3.4.1 


Materials . The products shall be manufactured from components 
which comply with the regulations of the Food and Drug Administra- 
tion, U. S. Department of Health Education and Welfare, or regula- 
tions the Meat Inspection Division, U.S.D.A. All ingredients and 
materials shall be clean and free from foreign materials and have 
a typical odor, color, and flavor. 

Beef . Cooked beef shall be prepared and processed only in a plant 
which is operated under the continuous inspection of the Consumer 
Marketing Service, U.S.D.A. 

Vegetables . All vegetables shall comply with the requirements of 
the U. S. Standards for each vegetable. 

Corn Oil . Corn oil shall be of high quality. 


Starch . Modified food starch shall be of high quality and approved 
for food use. 


Hydrolyzed Vegetable Protein . Hydrolyzed vegetable protein may be 
used and shall be food grade. 

Salt . Salt shall be white refined sodium chloride of Food Chemicals 
Codex identity and purity. 


Sugar l 


Sugar shall be white granulated cane or beet sugar. 


Monosodium Glutamate . Monosodium glutamate shall be of Food 
Chemicals Codex identity and purity. 


Spices . Spices approved for food use may be used. 

Formulation. Formulation is proprietary and is not specified. 
Product ingredients are indicated in. Table I. 


Table I - Product Ingredients 

Potatoes, peas, cooked beef, carrots, corn, corn oil, modified 
corn starch, hydrolyzed vegetable protein, dehydrated onions, 
salt, monosodium glutamate, sugar and spices. 


Processin g. Components complying with 3.2 shall be processed in 
accordance with 3.4.1 and 3.4.2. 

Cooking . All ingredients shall be combined and cooked for a sufficient 
amount of time. 
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3.4.2 Freeze-Drying . After the product has been cooked it shall be cooled 
and frozen. Subsequently it shall be freeze-dried according to estab- 
lished commercial procedures. 

f 

3.5 Finished Product . The finished product shall comply with the 

requirements of Table II. 


Table II- Finished Product Requirements 

1) Moisture content shall not exceed 4.0 percent. 

2) Oxygen content of packaged product shall not exceed 2.0 
percent. 

3) Approximately 1.7 ounces of product shall rehydrate 
within 10 minutes after the addition of 6.0 fluid ounces 
of boiling water with gentle stirring. 

4) The rehydrated product shall have a typical flavor, 
color, texture, color, and appearance. 


3.6 


3.7 

4.0 

4.1 

4.1.1 

4.1.2 

4.1.3 

4.1 .4 


Deliveries . All deliveries shall conform in every respect to the 
provisions of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder. 

Sanitary Requirements . The product shall be processed in establish- 
ments complying with Good Manufacturing Practices. 

QUALITY ASSURANCE PROVISIONS . . 


Responsibility for Inspection . The supplier shall be responsible 
for performing the necessary inspections and examinations specified 
in this document. 

Receiving Inspection . The shipping container shall be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

Microbiological Testing . If requested, representative serving size 
portions shall be tested. 

Organoleptic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 

Product Weight . Each serving size shall contain 1.7 ounces of 
product per container. 
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4.1.5 Moisture Content . The analysis for moisture content shall be made 
In accordance with the Official Methods of Analysis of the Associ- 
ation of Official Analytical Chemists. 

5.0 PREPARATION FOR DELIVERY 

5.1 Packaging of Product fo r Shipment from Supplier . The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

4' 

5.1.1 Primary Packaging . The primary packaging shall be a heat laminated 
polyethylene, foil, polyethylene or cellophane material which is 
oxygen impermeable and capable of retaining a vacuum. The materials 
used shall be compatible with the product. Size of the primary 
package shall be dictated by bulk density of product and ease in 
mechanical packaging and sealing. 

^•1*2 Labeling . Each food container shall be labeled to indicate its 

contents and contents weight. In addition each container shall be 
labeled with preparation instructions. 

5.1.3 


5.1.4 


1) Address of procuring agency. 

2) Contents 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment 

5-2 Storage . The product shall be stored in an area which is not 

conducive to the deterioration of the product or product packaging, 

NOTES 


Secondary Packaging . The shipping container shall be constructed 
of C-flute, single wall, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 


Label i ng . The shipping container shall be labeled with the following 
information. 


6.0 
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Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required ^ , 

5) Shipping Instructions 

Technical Notes - The product shall be from the freshest lot avail- 
able from the manufacturer. . 

Special Handling . The product shall be vacuum packed to obtain an 
oxygen content of 1 % or less. 
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1.0 SCOPE 

1.1 Scope . This document covers the procurement, processing, inspection, 

testing , storage, and packaging of freeze-dried noodles and stroganoff 
sauce with beef for use in the elderly meals system. 

2.0 APPLICABLE DOCUMENTS 

2.1 The following documents form. a part of this specification to the 

extent specified herein: 

Standards 

Federal 

U.S. Standards for Grades of Mushrooms 
U.S. Standards for Grades of Dairy Products 

U.S. Standards for Grades of Macaroni Products 

✓ 

Regulations Governing Meat Inspection of the U.S. Department 
of Agriculture 

2.2 Other Publications 

U.S. Department of Health, Education and Welfare 

' Federal Food, Drug and Cosmetic Act and regulations promulgated 
thereunder ' . 

National Research Council • • 

Food Chemicals Codex . 

Association of Official Analytical Chemists 

Official Methods of Analysis 

/ 

3.0 REQUIREMENTS 

3.1 Preproduction Samplesl . If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 
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3*2 Materials . The products shall be manufactured from components v/hich 
comply with the regulations of the Food and Drug Administration, 

U.S. Department of Health, Education and Welfare, or regulations 
of the Meat Inspection Division, U.S.D.A. All ingredients and 
materials shall be clean and, free from foreign materials and have 
a typical odor, color, and flavor. 

3.2.1 Beef. Cooked beef shall be prepared and processed only in a plant 
whicli is operated under the continuous inspection of the 
Consumer Marketing Service, U.S.D.A. ^ 

3-2.2 Corn Oil . Corn oil shall be of high quality. 

3.2.3 Starch . Modified food starch shall be of high quality and approved 
for food use. 

3.2.4 Hydrolyzed Vegetable Protein , Hydrolyzed vegetable protein may be 
used and shall be food grade. 

3.2.5 Salt . Salt shall be white refined sodium chloride of Food Chemicals 
Codex identity and purity, 

3-2.6 Noodles . Noodles shall be of high quality and comply with requirements 
of Standards for Macaroni Products. • 

3.2.7 Sour Cream . Sour cream shall be of a high quality grade and comply 
with requirements of Standard for Dairy Products. 

3.2.8 Nonfat Dry Milk . Nonfat dry milk shall be of high quality food 
grade. 

3.2.9 Mushrooms . Mushrooms shall be of high quality and comply with the 
requi rements of Standard for Mushrooms . 

3.2.10 Dehydrated Onions . Dehydrated onion shall be of high quality. 

3.2.11 Malic Acid . Malic acid shall comply with the requirements of Food 
Chemicals Codex identity and purity. 

3.2 J 2 Monosodi urn G1 utamate . Monosodium glutamate shall be of Food 
Chemicals Codex identity and purity. 

3.2.13 Spices . Spices approved for food use may be used. 

3.3 Formulation. Formulation is proprietary and is not specified. 

Product ingredients are indicated in Table I. 


fable I - Product Ingredients 

Noodles, beef, sour cream, mushrooms, modified corn starch, 
corn oil, nonfat dry milk, dehydrated onions, salt, hydrolyzed 
vegetable protein, n-iGnosodi urn glutamate, spice, malic acid, 
garlic powder, caramel color. 
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3.4 Processing . Components complying with 3.2 shall be processed in 
accordance with 3.4.1 end 3.4.2. 

3.4.1 Cooking . All ingredients shall be combined and cooked for a 
sufficient amount of time. » 

3.4.2 Freeze-Drying . After the product has been cooked, it shall be cooled 
and frozen. Subsequently, it shall be freeze-dried according to 
established commercial procedures. 

w ^ 

3.5 Finished Product . The finished product shall comply with the 
requirements of Table II. 


Table II - Finished Product Requirements 


1) Moisture content shall not exceed 4.0 percent. 

2) Oxygen content of packaged product shall not exceed 2.0 
percent. 

3) Approximately 1.8 ounces of product shall rehydrate 
within 10 minutes after the addition of 6.0 fluid ounces 
of boiling water with gentle stirring. 

4) The rehydrated product shall have a typical flavor, 
color, texture, color, and appearance. 


3.6 Deliveries. All deliveries shall conform in every respect to the 
provisions of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder. 

3.7 ' Sanitary Requirements . The- product shall be processed in establish- 
i ments complying with Good Manufacturing Practices. 

4.0 QUALITY ASSURANCE PROVISIONS 

4.1 Responsibility for Inspection . The supplier shall be responsible 

■ for performing the necessary inspections and examinations specified 
in this document. 

4.1.1 Receiving Inspection . The shipping container shall be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Microbiological Testing , If requested, representative serving size 
portlohs snail be tested. 

4.1.3 Organol epti c Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 
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4.1.4 Product V/eight . Each serving size shall contain 1.8 ounces of 
product pe"r container. 

4.1.5 Moisture Content . The analy$.is for moisture content shall be made 
in accordance with the Official Methods of Analysis of the 
Association of Official Analytical Chemists. 

5.0 PREPARATION FOR DELIVERY 

^ ■< 

5.1 Packaging of Product for Shipment from Supplier . The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

5.1.1 Primary Packaging . The primary packaging shall be a heat laminated 
polyethylene* foil* polyethylene or cellophane material which is 
oxygen impermeable and capable of retaining a vacuum. The materials 
used shall be compatible with the product. Size of the primary 

- package shall be dictated by bulk density of product and ease in 
mechanical packaging and sealing. 

5.1.2 Labeling. Each food container shall be labeled to indicate its 
contents and contents weight. In addition* each container shall 
be labeled with preparation instructions. 

5.1.3 Secondary Packaging . The shipping container shall be constructed 
of C-flute* single wall* corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. _ The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

5.1.4 La beling. The shipping container shall be labeled with the following 

information: . . ' 

1) Address of procuring agency. 

2) Contents 

3) Lot Number 

4) Place of manufacturer 

5) Date of production 

6) Amount included in shipment 

5.2 Storage . The product shall be stored in an area which is not 

conducive to the deterioration of the product or product packaging. 
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6.1 Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required , > 

5) Shipping instructions 

6.2 Te chnical Notes . The product shall be from the freshest lot available 
from the manuTacturer. 


6 . 2.1 


Special Handling . The product shall be vacuum packed to obtain an 
oxygen content of It or less. 
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RICE AND CHICKEN, FREEZE-DRIED 
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1.0 SCOPF- 

Scope . This document covers- the procurement! processing, inspec- 
tion, testing, storage, and packaging of freeze-dried Rice and 
Chicken for use in the elderly meals system. 

2 . 0 APPLICABLE DOCUMENTS 

. " 

2.1 The following documents form a- part of this specification to the 
extent specified herein: 

Standards 

Federal 

U. S. Standards for Grades of Canned Pimientos 

U. S. Standards for Grades of Rice and Rice Products 

Regulations Governing the Grading and Inspection of Poultry 
and Edible Products thereof and U. S. Specifications of 
Classes, Standards and Grades with respect thereto. 

2.2 Other Publications 

U. S. Department of Health, Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations promul- 
gated thereunder. < 

National Research Council . 

Food Chemicals Codex , V 

Association of Official Analytical Chemists 

Official Methods of Analysis 

3,.0‘ • REQUIREMENTS 

3.1 Preproduction Samples . If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

3.2 Materials . The products shall be manufactured from components 
which comply with the regulations of the Poultry Division, U.S.D.A. 
AVI ingredients and materials shall be clean and free from foreign 
materials and have a typical odor, color, and flavor. 





3.;2.1 

3.2.2 

3.2.3 

3.2.4 

3.2.5 

3.2.6 

3.2.7 

3.2.8 

3.2.9 

3.2.10 

3.2.11 
3.3 


3.4 

3.4.1 
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Rice . Instant rice shall be used and shall be of high quality. 

Chicken . Poultry shall be prepared and processed only tn a plant 
which is operated under the continuous inspection of the Consumer 
Marketing Service, U.S.D.A, Poultry meat shall be U. S. Grade B or 
better. 

Corn Oil. Corn oil shall be of high quality. 

. * 

Pimientos . Pimientos shall be- Cut or diced and shall meet the 
requirement of Grade C or better. 

Salt . Salt shall be sodium chloride of Food Chemical Codex 
identity and purity. 

Starch . Modified starch shall be of high quality and approved for 
food use. 

Hydrolyzed Vegetable Protein. Hydrolyzed vegetable protein may be 
used and shall be food grade. 

Monosodium Glutamate . Monosodium glutamate shall comply with 
requirements of Food Chemicals Codex. 

Sugar . Sugar shall be white granulated cane or beet sugar. 

Colors . Natural and artificial colors approved for food use may 
be used. 

Seasonings and Spices. Seasonings and spice shall be of high 
quality food grade. 

Formulation. Formulation is proprietary and is not specified. 
Product ingredients are indicated in Table I. 


Table I - Product Ingredients 

Instant rice, cooked chicken* corn oil, pimientos, salt, modified 
corn starch, hydrolyzed vegetable protein, monosodium glutamate, 
chicken fat, sugar, onion powder, spices and turmeric. 


Processing . Components complying with 3.2 shall be processed in 
accordance with 3.4.1 and 3.4.2. 

Cooking ^ All Ingredfents shall be combined and cooked for a 
/Sufficient amount of time. 
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Fr eeze^Dryinq . After the product has been cooked it shall be 
cooled and frozen. Subsequently it shall be freeze-dried according 
to established commercial procedures. 

t ’’ 

Finished Product. The finished product shall comply with the 
requirements of Table II. 



V 

Table II- Finished Product Requirements 

1) 

Moisture content shall not exceed 4.0 percent. 

2) 

Oxygen content of packaged product shall not exceed 2.0 
percent. 

3) 

Approximately 2.4 ounces of product shall rehydrate within 
10 minutes after the addition of 6.0 fluid ounces of boiling 
v/ater with gentle stirring. 

4) 

Product shall have a typical flavor, color, texture, color, 
and appearance. 


3.6 Del iveries . All deliveries shall conform in every respect to the 

provisions of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder. 


3*7 San i t ary . Requ Irciffleiits . The product shall be processed in establish- 

ments complying with Good. Manufacturing Practices. 

4.0 QUALITY ASSUPvANCE PROVISIONS 

4.1 Responsibility for Inspection . - The supplier shall be responsible 
for performing the necessary inspections and examinations specified 
in this document. 

4.1.1 Receiving Inspection . The shipping container shall be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Microbiological Testing . If requested, representative serving size 
portions shall be tested. 

4.1.3 Organoleptic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 


3.4.2 

3.5 
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4.1.4 Product Weight . Each serving size shall contain 2.4 ounces of 
product per container. 

4.1.5 Moisture Conte nt. The analysis for moisture content shall be 
made in accordance v/ith the Official Methods of Analysis of the 
Association of Official Analytical Chemists. 

5-0 PREPARATION FOR DELIVERY 

5.1 Packaging of Product for Shipment from Supplier. The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

5.1.1 Primary Packaging . The primary packaging shall be a heat laminated 
polyethylene, foil, polyethylene or cellophane material which is 
oxygen impermeable and capable of retaining a vacuum. The materials 
used shall be compatible with the product. Si-ze of the* primary 
package shall be dictated by bulk density of product and ease in 
mechanical packaging and sealing. 

5.1.2 Labeling . Each food container shall be labeled to indicate its 
contents and contents weight. In addition each container shall be 
labeled with preparation instructions, 

5.1.3 Secondary Packaging . The shipping container shall be constructed 
of C-flute, single wall , corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC), The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be, used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

5.1.4 Labeling . The shipping container shall be labeled with the following 

information. . . 

1) Address of procuring agencyi 

2) Contents 

3) Lot Number , 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment 


V 
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5.2 

6.0 

6.1 


6.2 

6.2.1 


Storage . The product shall be stored in an area v^hich is not 
conducive to the deterioration of the product or product packaging. 

NOTES 

Procurement Data . Procurement documents shall specify the following; 

1) Title and date of specification ' 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 

Technical Notes - The product shall be from the freshest lot available 
from the manufacturer. 

Special Handling . The product shall be vacuum packed to obtain an 
oxygen content of 1 % or less. ‘ 
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1.0 SCOPE 

1.1 Scope. This document covers the procurement, processing, inspec- 

tion, testing, storage, and packaging of freeze-dried chicken pilaf 
for use in the elderly meals system. 

2.0 APPLICABLE DOCUMENTS 

2.1 The following documents form a part of this specification to the 

extent specified herein: 

Standards 

Federal 

U.S. Standards for Grades of Canned Pimientos 

U.Si Standards for Grades of Rice and Rice Products 

Regulations Governing the Grading and Inspection of Poultry 
and Edible Products thereof and U.S. Specifications of 
Classes, Standards and Grades with respect thereto 

2.2 Other Publications 

U.S. Department of Health, Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder 

National Research Council 

Food Chemicals Codex 

Association of Official Analytical Chemists 
Official Methods of Analysis 

3.0 REQUIREMENTS 

3.1 Preproduction Samples . If requested, representative samples of the 

product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

3.2 MHeri al s . The products shall be manufactured from components 

wFiTclTcomply with the regulations of the Poultry Division, U.S.D.A. 
All ingredients and materials shall be clean and free from foreign 
materials and have a typical odor, color, and flavor. 
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3.2.1 Rice . Instant rice shall be used and shall be of high quality. 

3.2.2 Chicken and Chicken Fat . Poultry shall be prepared and processed only i 
a plant which is operated under the continuous inspection of the 
Consumer Marketing Service, U.S.O.A. Poultry meat shall be U.S. Grade B 
or better. 

3.2.3 Corn Oil . Corn oil shall be of high quality. 

3.2.4 Pimientos . Pimientos shall be cut or diced and shall meet the 
requirement of Grade C or better. 

3.2.5 Salt . Salt shall be sodium chloride of Food Chemical Codex 
identity and purity. 

3.2.6 Starch . Modified starch shall be of high quality and approved for 
food use. 

3.2.7 Hydrolyzed Vegetable Protein . Hydrolyzed vegetable protein may be 
used and shall be food grade. 

3.2.8 Monosodium Glutamate . Monosodium glutamate shall comply with 
requirements of Food Chemicals Codex. 

3.2.9 Sugar. Sugar shall be white granulated cane or beet sugar. 

3.2.10 Colors . Natural and artificial colors approved for food use may 
be used. 

3.2.11 Seasonings and Spices . Seasonings and spice shall be of high 
quality food grade. 

3.3 Formulation. Formulation is proprietary and is not specified. 

Product ingredients are indicated in Table I, 


Table I - Product Ingredients 


Instant rice, cooked chicken, corn oil, pimiento, modified corn 
starch, salt, hydrolyzed vegetable protein, monosodium gluta mate, 
chicken fat, sugar, spices, turmeric. 


3.4 Processing . Components complying with 3.2 shall be processed in 
accordance with 3.4.1 and 3.4.2. 

3.4.1 Cooking . All ingredients shall be combined and cooked for a 
sufficient amount of time. 
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After the product has been cooked, it shall be 
cooled and frozen. Subsequently, it shall be freeze-dried 
according to established commercial procedures. 


3*5 Finished Product . The finished product shall comply with the 
requirements of Table II. 



eH - Finished' Product Requirements 


1) Moisture content shall not exceed 4.0 percent. 

2) Oxygen content of packaged product shall not exceed 
2.0 percent. 

3) Approximately 2.4 ounces of product shall rehydrate 
within 10 minutes after the addition of 6.0 fluid ounces 
of boiling water with gentle stirring. 

4) Product shall have a typfcal flavor, color, texture, 
color, and appearance. 


Del ivories . All deliveries shall conform in every respect to the 
provisions of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder. 

5ani tary Regui rements . . The product shall be processed in establish- 
ments complying with Good Manufacturing Practices. 

QUALITY ASSURANCE PROVISIONS 

Resp onsi bility for Inspection . The supplier shall be responsible 
?or performing" the necessary inspections and examinations specified 
in this document. 

Receiving Inspection . The Shipping container shall be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

Microbiological Testing . If requested, representative serving size 
portions shall be tested. 

Organoleptic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 


3.6 

3.7 

4.0 

4.1 

4.1.1 

4.1.2 

4.1.3 
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4.1.4 Product VIeight . Each serving size shall contain 2.4 ounces of 
product per container, 

4.1.5 Moisture Content. The ana^lysis for moisture content shall be 
made in accordance with the Official Methods of Analysis of the 
Association of Official Analytical Che.iists. 

5.0 PREPARATION FOR DELIVERY 

5.1 Packaging of Product for Shipment from Supplier. The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

5.1.1 Pri mary Packaging . The primary packaging shall be a heat laminated 
polyethylene 5 f 6i‘l , polyethylene or cellophane material which is 
oxygen impermeable and capable of retaining a vacuum. The materials 
used shall be compatible with the product. Size of the primary pack 
age shall be dictated by bulk density of product and ease in 
mechanical packaging and sealing. 

5.1.2 Labeling . Each food container shall be labeled to indicate its 

contents" and contents weight: In addition, each container shall 

be labeled with preparation instructions. 

5.1.3 Secondary Packaging . The shipping container shall be constructed 
of C--riute, single Wall , corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be ^used'to determine \^feight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

5.1.4 Label ing . The shipping container shall be labeled with the 
following information: 

1) Address of procuring agency 

2) Contents 

3) Lot number 

4) Place of manufacturer 

5) Date of production 

6) Amount included in shipment 
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5,?. Storage. The product shall be stored in an area which is not 

conducive to the deterioration of the product or product packaging. 

6.0 NOTES , . 

6.1 Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping instructions 

6.2 T echnical Notes. The product shall be from the freshest lot 
available from the manufacturer. 

^•2*1 Special Handling . The product shall be vacuum packed to obtain an 
oxygen content of 2% or less.' 
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SCOPE 

Scope . This document covers the procurement, processing, inspec- 
tion, testing, storage, end -packaging of dessert bars for use in 
the elderly meals system. 

Classification. The products shall be of the types listed below: 
Type I “ Chocolate Crunclr Bar 
Type II - Peanut Butter Bar 
APPLICABLE DOCUMENTS 

The following documents form a part of this specification to the 
extent specified herein: 

Standards 

Federal 

U.S. Standards for Grades of Nonfat Dry Milk 

Other Publications ‘ • 

U. S. Department of Health, Education and V.'elfare 

Federal Food, Drug and Cosmetic Act and regulations promul- 
gated hereunder 

t 

Definitions and Standards of Identity for Cocoa Products 
National Research Counc il 
Food Chemicals Codex. 

REQUIREMENTS 

Preproducti on Samp! es . If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

Materials . All ingredients used shall be of edible grade, clean, 
sound and wholesome. They shall possess good characteristic 
flavor, odor, and color, and shall be free from quality defects. 

Sugar . One or more of the following sugars may be used: Sucrose 
(1 iquid or granular), lactose, invert sugar, dextrose or corn 
syrup solids. 



3.2.2 

3.2.3 

3.2.4 

3.2.5 
3.2.6' 

3.2.7 

3.2.8 

3.2.9 

3.2.10 

3.2.11 

3.2.12 

3.2.13 

3.2.14 

3.2.15 
3.3 
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Chocolate and Cocoa . Chocolate and cocoa shall comply with the 
Definitions and Standards of Identity for Cocoa Products. 

Salt . Salt shall be white refined sodium chloride of Food Chemicals 
Codex identity and purity. 

Flavors . Natural and artificial flavors approved for food use 
shall be used. 

Nonfat Dry Mi 1 . Nonfat. dry milk shall be Grade A. 

Vegetable Oil and Fat . Vegetable oil and/or vegetable fat may 
be used and shall be of high quality. 

Antioxidants . Antioxidants shall comply with the requirements 
specified in Food Chemicals Codex. 

Peanuts . Peanuts shall be of high quality. 

Flour . Flour shall be of high quality. 

Protein Isolate . Soy protein isolate may be used and shall be 
food grade. 

Sesame Seeds . Sesame seeds shall be of high quality. 

Rolled Oats . Rolled oats shall be of high quality. 

Coconut . Coconut shall be of high quality. 

Humectants . Humectants may be used and shall comply with Food 
Chemicals Codex. 

Dietary Supplements . Dietary supplements shall be used and shall 
comply with Food Chemicals Codex. 

Forumlation . Formulation is proprietary and is not specified. 
Product ingredients are indicated in Table I. 


Table I - Product Ingredients 
Type I -• Chocolate Crunch Bar 

Sucrose, vegetable fat, peanuts (partially defatted), dried corn 
syrup, invert sugar, peanut butter, chocolate, calcium caslinate, 
nonfat dry milk, cocoa, soy protein isolate, sesame seed, gly- 
cerine, flour, salt, artificial flavor, magnesium hydroxide, 
sodium ascorbate, lecithin, sodium stearpyl-2-lactylate, poly- 
sorbate 60, sorbitan nonosteareate, vitamin E, ferrous fumarate, 
vanillin, vitamin A, niacinamide, glyceryl mono-oleate, calcium 
pantothenate, propylene glycol, BHA, BHT, thiamine mononitrate, 
propyl gallate, citric acid, pyridoxine, hydrochloride, cyano- 
Gobalamin, cupric oxide, folic acid, riboflavin. 
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Type II " Peanut Butter Bar 

Rolled oats, sucrose, peanut butter, vegetable fat, raisins, 
toasted coconut, peanuts rCpartially defatted), nonfat dry milk, 
honey, egg white, sorbitol, glycerine, vegetable oil, water, 
cocoa, concentrated butter, salt, magnesium hydroxide, sorbitan 
monostearate, polysorbate 60, lecithin, sodium ascorbate, malic 
acid, vitamin E, ferrous fumarate, monosodium glutamate, vanillin, 
vitamin A, niacinamide, calcium pantothenate, -thiamine mono- 
nitrate, pyridoxine hydrochlorine, cupric oxide, cyanocobalamin, 
folic acid. 


3*4 Processing . Components complying with 3.2 shall be processed in 

a niannef~which produces a uniform and acceptable product. 

3-5 Finished Produ ct. The finished product shall comply with the 

requirements 6'f Table II. 


Table II - Finished Product Requirements 

1) Product shall be sufficiently compact and covered with a 
chocolate coating to prevent crumbling of product. 

2) Product shall have typical flavor, color, texture, odor, and 
appearance. 


3.6 Del iveries. All deliveries shall conform in every respect to the 

provisions of the Federal Food, Drug and Cosmetic Act and regula- 
tions promulgated thereunder. . 

3.7 Sanitary Requirements ,. The product shall be processed in establish- 
ments complying with Good Manufacturing Practices. 

4*0 QUALITY ASSURANCE PROVISIONS 

4.1 Responsibility for Inspection . The supplier shall be responsible 
for performing the necessary inspections and examinations specified 
in this document. 

4.1.1 Receiving Inspection. The shipping container shall be inspected to 
determine if any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Microbiological Testing . If requested, representative serving size 
portions shall be tested. 
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Or ganoleptic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 

Product Weight . Each serving size shall contain Ih ounces of 
product per container. 

PR EPARATION FOR DELIVERY 

Packaging of P rodu ct for Shipment from 'Supplier . The product shall 
be adequately” packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

Prim ary Packaging . The primary packaging shall be a heat laminated 
polyethylene, foil, polyethylene or cellophane material vdrrch is 
oxygen impermeable and capable of retaining a vacuum. The materials 
used siiall be compatible with the product. Size of the primary 

package shall be dictated by bulk density of product and ease in 
mechafncal packaging and sealing. 

Labeling . Each food container shall be labeled to indicate its 
contents and contents weight. In addition each container shall be 
labeled with preparation instructions. 

Secondary Packaging . The shipping container shall be constructed 
of C-flute, single wall, corrugated fiberboard. The style of the 
container shall be. a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

labeling . The shipping container shall be labeled with the following 
information. 

1) Address of procuring agency. 

2) Contents 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment 

Storage . The product shall be stored in an area which is not 

conducive to the deterioration of the product or product packaging. 
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NOTES 

Procurement Data . Procurement documents shall specify the following: 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required < 

4) Amount of product required 

5) Shipping Instructions 
Technical Notes >- None 
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SCOPE 

Scope . This document covers the procurement, processing, inspec- 
tion, testing, storage, and 'packaging of dry roasted nuts for use 
in the elderly meals system. 

■C Tassifi cation . The products shall be of the types listed below: 

Type I - Peanuts 
Type II - Almonds 

APPLICABLE DOCUMENTS 

The following documents form a part of this specification to the 
extent specified herein: 

Standards 

Federal 


U. S. Standards for Grades, of Shelled Virginia-Type Peanuts 
U. S. Standards for Grades of Shelled Almonds 
Other Publications 

U. S. Department of Health, Education and Welfare 

Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder.' 

National Research Council • 

Food Chemicals Codex. 

Association of Official Analytical Chemists 
Official Methods of Analysis* 

REQUIREMENTS 

Preproducti on Sampl es ♦ If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

Materials . All ingredients used shall be of edible grade, clean, 
sound and wholesome. They shall possess good characteristic flavor, 
odor, and color, and shall be free from quality defects. 
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Peanuts. The peanuts used in manufacture of the product shall be 
sheTled from cured, sound, clean Virginia-type peanuts. The 
shelled unroasted peanuts shall meet U. S. Medium Grade Specifica- 
tion and shall be spin-blanched, buffed, and be free from mold, 

foreign materials and contamination from insect or rodent. The 

unroasted peanuts shall have negative alfatoxins' tests when 
tested in accordance with the Peanut Advisory Committee Procedure. 

3.2.2 Almonds . Only U. S. Fancy Grade almonds -shall be used. 

3.2.3 Salt . Salt shall comply with Food Chemicals Codex for identity 

and purity. 

3.2.4 modified Starch . Modified food starch shall comply with the re- 
quirements of Food Chemicals Codex. 

3.2.5 Vegetable Gum . Vegetable gum shall comply with Food Chemicals 
Codex for identity and purity. 

3.2.6 Yeast . Yeast shall be food grade. 

3.2.7 He rbs, Spices and Flavorings , 'Herbs, spices and flavorings shall 
be" those approved for use in foods. ’ 

3.3 Formulation . Formulation is proprietary and is not specified. 


3.4 Processing . Components complying with 3.2 shall be processed in 
accordance with 3.4,1. 

3*4.1 Roasting . The nuts shall be cleaned and sorted. Ingredients shall 
be dispensed uniformly on the nuts. The nuts shall be dry roasted. 
After roasting, the nuts shall be inspected and filled into pack- 
ages. , 

3.5 Finished Product . The finished product shall comply v/ith the 
requirements of Table I. 


1) 

2 ) 

3) 


Table I - Finished Product Requirements 

Product shall be packaged either in an atmosphere of Z% 
nitrogen or less or vacuum packed. 

Product moisture content shall not exceed 4.0 percent. 

Product shall have typical flavor, color, texture, odor, and 
appearance. 


3.6 


Deliverie s. All deliveries shall conform in every respect to the 
provisions of the Federal Food,. Drug and Cosmetic Act and regula- 
tions promulgated thereunder. 

3*7 Sanitary Requirement s. The product shall be processed in establish- 

ments complying v/ith Good Manufacturing Practices. 

^•0 QUALITY ASSURANCE PROVISIONS ' ‘ 

4.1 Responsibility for Inspection . The supplier shall be responsible 
for performing the necessary inspections and examinations specified 
in this document. 

4.1.1 Receiving Inspection . The shipping container shall be inspected to 
determine ff any damage occurred in shipment that would cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Microbiological Testing. If requested, representative serving size 
portions shall be tested. 

✓ 

4.1.3 Organoleptic Testing . If requested,- representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 

Product Weight . Each serving size shall contain 45.0 grams of 
product per container. 

4.1.5 Moisture Content . The analysis for moisture content shall be made 
in accordance with the Official Methods of Analysis of the Associa- 
tion of Official Analytical Chemistry for Nut and Nut Products. 

5-0 PREPARATION FOR DELIVERY 

5.1 Packaging of Product for Shipment from Supplier . The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

5.1.1 Primary Packaging . The primary packaging shall be a heat laminated 
polyethylene, foil, polyethylene or cellophane material which 

is oxygen impermeable and capable of retaining a vacuum. The material 
used shall be compatible with the product. Size of the primary 
package shall be dictated by bulk density of product and ease in 
mechanical packaging and sealing. 

5.1.2 Labeling. Each food container shall be labeled to indicate its 
contents and contents weight. In addition each container shall be 
labeled with preparation instructions. 
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5.1.3 Secondary Packaging . The shipping container shall be constructed 
of C-flute, single wall, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 

5.1.4 Labeling . The shipping container -shall be labeled with the following 
information, 

1) Address of procuring agency. 

2) Contents 

3) Lot Number 

4) Place of Hanu-facturer 

5) Date of Production 

6) Amount included in shipment 

5*2 Storage . The product shall be stored in an area which is not 

conducive to the deterioration of the product or product packaging. 

6.0 NOTES 

6.1 Procurement Data . Procurement documents shall specify the following: 

f . . , 

1) Title and date of specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 

6.2 Technical Notes - The product shall be from the freshest lot avail- 
able from the manufacturer. 

Special Handling . The product shall be vacuum packed to obtain 
a oxygen content of 1 % or less. 
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1.0 SCOPE 

1.1 Scope . This document covers the procurement, processing, inspectionj 
testing, storage, and packaging of dehydrated instant pudding 

for use in the elderly meals system. 

1.2 Classification . The products shall be of the types listed belov/: 

Type I - Vanilla Instant Pudding 
Type II ” Lemon Instant Pudding 
Type III *■ Chocolate Instant Pudding 

2.0 APPLICABLE DOCUMENTS 

2.1 The following documents form a part of this specification to the 

extent specified herein: 

Standards 

Federal 

U.S. Standards for Grades of Instant Nonfat Dry Milk 
Definitions and Standards of Identity of Cocoa Products 

2.2 Other Publications 

U.S. Department of Health, Education and Welfare 

% 

Federal Food, Drug and Cosmetic Act and regulations promulgated 
thereunder 

National P\e$earch Council 
Food Chemicals Codex 

Association of Official Analytical Chemists 
Official Methods of Analysis 

3.0 REQUIREMENTS 

3.1 Preproduction Samples . If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

3.2 Materials . All ingredients used shall be of edible grade, clean, 

sound and wholesome. They shall possess good characteristic flavor, 

odor, and color, and shall be free from quality defects. 



3.2.1 

3.2.2 

3.2.3 

3.2.4 

3.2.5 

3.2.6 

3.2.7 

3.2.8 

3.2.9 

3.2.10 

3.2.11 

3.2.12 
3.3 
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Sugar . One or more of the following sugars may be used; sucrose 
^liquid or granular), lactose, invert sugar, dextrose or corn syrup 
solids. 

Modified Food Starch . Modified food starch shall be tapioca or waxy 
mai ze . 

Sodium Phosphate . Sodium phosphate shall comply with requirements speci- 
fied in Food"Chemicals Codex. 

Salt . Salt shall comply with Food Chemicals Codex for identity and 
purity. 

Hydrogenated V c-geta bl e 0 i 1 ♦ Hydrogenated cottonseed, peanut, corn, 
coconut or soybean (ril, or any combination, may be used. 

Mono- and Pi glycerides . Mono- and di glycerides shall be of the identity 
and purity as specified in Food Chemicals Codex. 

Flavors . Natural or artificial flavors approved for food use shall be 
used. 

Nonfat Dry Milk . Nonfat dry milk shall be extra grade. 

Colors . Natural or artificial colors approved for food use shall be 
used. 

Vitamins . Vitamins shall comply with the requirements of Food Chemicals 
Codex. 

■i 

Antioxidants . Butylated hydroxyanisole (BHA) and butylated hydroxy- 
toluene (BHT) may be used and shall comply with the requirements speci- 
fied in Food Chemicals Codex. 

Cocoa. A high quality cocoa shall 'be used and shall comply with the 
Definitions and Standards of Identity for Cocoa Products. 

Formulation . Formulation for instant pudding and pie filling is not 
specified but shall closely resemble standard commercial formulations 
currently used. Ingredients are designated in Table I. Formulation 
for the complete products is presented in Table I. 


Table I - Ingredients Used in Formulation 
Type I " Vanilla Instant Pudding 

Vanilla Instant Pudding and Pie Filling (Sugar, dextrose, modified 
tapioca starch, sodium phosphate, salt, hydrogenated vegetable oil 
with BHA, mono and diglycerides, artificial and natural flavors, nonfat 
dry milk, artificial color) Nonfat Dry Milk fortified with Vitamin A 
and D. 


Document No. FMS-31 
No« 4 o7 ~ 6 

3.3 (Continued) 

Type II ” Lemon Instant Pudding 

lemon Instant Pudding and Pie Filling (sugar, dextrose, modified tapioca 
starch, sodium phosphates,- natural flavors, hydrogenated vegetable oil, 
mono- and di glycerides, nonfat dry milk, artificial color, BHA) Nonfat 
Dry Milk fortified with vitamins A and D. 

Type in - Chocolate Instant Pudding 

V ■*’ 

Chocolate Instant Pudding and Pie Filling (sugar, dextrose, modified 
tapioca starch, cocoa processed with alkali, sodium phosphates, 
di- and monoglycerides, hydroxylated soybean lecithin, salt, 
hydrogenated soybean oil with BHA, nonfat dry milk, artificial 
color, artificial flavor) Nonfat Dry Milk fortified with 
Vitamins A and D. 


Table II - Product Formula 

Quantity 

Ingredients ( Percent by Weight ) 

Instant Pudding and Pie Filling 70.0 

Nonfat Dry Milk ‘ 30.0 

100.0 


3.4 Processing . Components complying witli 3.2 shall be processed in 
accordance with 3.4.1. 

Blending . The nonfat dry milk and instant pudding and pie filling 
shall be blended in a Kelley- Patterson blender or equivalent to obtain 
a uniform blend. . 

3.5 Finished Product . The finished, product shall comply with the 
requirements of Table III.- 


Table III - Finished Product Requirements 


V) Moisture content shall not exceed 5.0 percent. 

2) Approximately 38.0 grams of product shall be rehydrated within 
5 minutes upon the addition of 4.0 fluid ounces of cold water 
with gentle swirling. 

3) The rehydrated product shall have typical flavor, color, 
texture, odor, and appearance. 


3.6 Deliveries. All deliveries shall conform in every respect to the 
provisions of the Federal Food, Drug and Cosmetic Act and 
regulations promulgated thereunder. 
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3,7 Sanitary Req uireme nts. The product shall be processed in establish- 

ments complying with Good Manufacturing Practices. 

^•0 QUA LITY ASSURANCE PROVISIONS^ ' 

Resp onsibi lity for Inspe c tion . The supplier shall be responsible 
for performing the necessary inspections and examinations specified 
in this document. 

V 

4.1.1 Receiving Inspection . The shipping" container shall be inspected to 
determine if any damage occurred in shipment that v/ould cause the 
product to be unsafe for use. Units, so damaged, shall be rejected. 

4.1.2 Micr obio logi cal Te sting. If requested, representative serving size 
portions sifatl’ be tested. 

4.1.3 Organoleptic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing 
procedures. 

4.1.4 Product Weight . Each serving size shall contain 38.0 grams of 
product per container, 

4.1.5 Moisture . The analysis for' moisture content shall be made in 
accordance with the Official Methods of Analysis of the Association of 
Official Agricultural Chemists for Dairy Products (Dried Milk and 
Malted Milk). 

5.0 PREPARATION FOR DELIVERY 

5.1 Packaging of Product for Shipment from Supplier . The product shall 
be adequately packaged for protection during shipment. Packages 
broken or punctured during shipment shall be rejected. 

MiP J i y P .Q c ka gjng . The primary packaging shall be a heat laminated 
polyethyl ene, foil, polyethylene or cellophane material which is 
oxygen impermeable and capable of retaining a vacuum. The materials 
used shall be compatible with the product. Size of the primary 
package shall be dictated by bulk density of product and ease in 
mechanical packaging and sealing. 

^ Labeling . Each food container shall be labeled to indicate its 

contents' and contents weight. In addition each container shall be 
labeled with preparation instructions. 

5.1.3 Secondary Packaging . The shipping container shall be constructed 
of C-flute, single wall, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to determine v/eight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. 



Document No.- FM$~31 
Page No. 6 of" S~" 

5.1.4 Label ing . The shipping container shall be labeled with the following 
information. 

1) Address of procuring agency. 

2 ) Contents 

3) Lot Number 

4) Place of Manufacturer 

5) Date of Production 

6) Amount included in shipment 

5.2 ’ Storag e. The product shall be stored in an area vdiich is not 

conducTve to the deterioration of the product or product packaging. 

6.0 NOTES 

6.1 Procurement Data . Procurement documents shall specify the following: 

1) Title and date of .specification 

2) Type of product required 

3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 

6.2 Technical Notes - None 
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FOOD MANUFACTURING SPECIFICATIONS 
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SCOPE 

Scope . This document covers the procurement, processing, inspection, 
testing, storage, and packaging of freeze-dried cottage cheese for use 
in the elderly meals system. 

APPLICABLE DOCUMEN TS 

The following documents form a part of this specification to the 
extent specified herein: 

Standards • 

Federal 

U. S, Standards for Grades of Dairy Products 
Other Publications 

U. S. Department of Health, Education and Welfare 

Definition and Standards of Identity for Cottage Cheese 

Federal Food, Drug, and Cosmetic Act and regulations 
promulgated thereunder 

Association of Official Analytical Chemists 

Official Methods of Analysis ' 

National Research Council 

Food Chemicals Codex - - 

REQUIREMENTS 

Preproduction Samples . If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted 
for approval before production or assembly is commenced. 

Materials . All ingredients and materials shall be clean and free 
from foreign materials and have a typical flavor, odor, and color. 

Formulatio n. Formulation is proprietary for this product and is not 
specified. 

Processing . Components complying with 3.2 shall be processed in a manner 
which produces a uniform product. 
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Finished Produc t. The finished product shall comply with the require- 
ments of Table il. 


Table IT - Finished Product Requirements 

1) The moisture content shall not exceed 4.0 percent. 

2) Approximately 1 ounce of product shall be rehydrated with 

the addition of 4.0 fluid oz. of cold water with gentle mixing. 

3) The reliydrated product shall have a typical flavor, color, texture, 
odor, and appearance. 


Deliveries . All deliveries shall conform in every respect to the 
provisions” of the Federal Food, Drug and Cosmetic Act and regulations 
promulgated thereunder. 

3.7 Sanitary Requirements . The product shall be processed in establish*- 

Fnents complying with Good Manufacturing Practices. 

4.0 QUALITY ASSURANCE PROVISIONS 


4.1 


Re^Donsibi' 


ity 


for 


performing the neces 
document. 


In spection . The supplier shall be responsible for 


;ary inspections and examinations specified in this 


4.1.1 Receiving In spection . The shipping container shall be inspected to 
determine if any" damage occurred in shipment that would cause the 
product to be unsafe for use; Units, so damaged, shall be rejected. 

4.1.2 Microbiological Testing . If requested, representative serving size 
portions shall be tested. ‘ 

4.1.3 Organoleptic Testing . If requested, representative serving size 
portions shall be tested using standard organoleptic testing procedures. 

4.1.4 Product Weight . Each serving size shall contain one (1) ounces of 
product per container. 

4.1.5 Moisture . The analysis for moisture content shall be determined 
according to the Official Method of Analysis of the Association of 
Official Analytical Chemists for Dried Milk and Malted Milk Chapter 
on Dairy Products. 

5.0 PREPARATION FOR DELIVERY 
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P ackfi^'ing o f Product for Shipme nt, fro m Supplier . The product shall Idg 
adequately packaged for pro’te'ction during shipment. Packages broken or 
punctured during shipment shall be rejected. 

f 

Prim a ry Packa ging. The primary packaging shall be a heat laminated 
polyethylenes fotls polyethylene or cellophane materia] which is 
oxygen impermeable and capable of retaining a vacuum. The materials 
used shall be compatible with the product. Size of the primary 
package shall be dictated by bulk density'of prodlict and ease in 
mechanical packaging and sealing.'' 

5.1.2 , labeli ng, fach food container shall be labeled to Indicate its 

contents and contents weight., In addition each container shall be 
labeled with preparation instructions. 

5.1.3 Secondary Packaging . The shipping container shall be constructed 

of Cflute's single wall, corrugated fiberboard. The style of the 
container shall be a Regular Slotted Container (RSC). The dimen- 
sions of the shipping container shall be such that the product is 
held securely during shipment. The Uniform Freight Classification 
Rule 41 should also be used to-determine weight restrictions and 
other requirements. The shipping container shall be closed using 
reinforced tape. ,• 

5.1.4 Label i rig. The shipping container shall be labeled vvith the following 
inforni'ation. 

1) Address of procuring agency. 

2) Contents V 

3) Lot Number • 

4) Place of Manufacturer ' 

5) Date of Production 

6) Amount included in shipment 

5.2 Storage . The product shall be stored in an area which is not 

conducive to the deterioration of the product or product packaging, 

6.0 NOTES 

6.1 Procurement Data . Procurement documents shall specify the follovnng: 

1 ) Title and date of specification 

2) Type of product required 
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3) Preproduction sample when required 

4) Amount of product required 

5) Shipping Instructions 

^•2 Technic al Note s -- The product shall be from the freshest lot available 

from the manufacturer. 

^•2.1 Special Handling , The product shall be vacuum packed to obtain an 
oxygen content of ?.% or less. 
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Suggested Suppliers and/or Processors 
For Each Menu Item with Price Quotations per Serving 



APPENDIX in 

SUGGESTED SUPPLIERS AND/OR PROCESSORS 
FOR EACH MENU ITEM 
WITH PRICE QUOTATION PER SERVING 

1. Oregon Freeze Dry Foods, Inc. 

770 West 29th Avenue 
P. 0. Box 1048 
Albany, Oregon 97321 
FTS-87(503)926-5811 
(503)926-6001 

Price Quotation 

Menu Item per Serving 

Beef Almondine with Vegetables and Macaroni $ .60, 

Tuna a la Neptune .60' ■ 

Peas .60 

Potatoes and Beef with Onions .60, 

Beef and Rice with Onions .60' 

Chicken Stew ,60 

Vegetable Stew with Beef .60 

Noodles and Stroganoff Sauce with Beef .60 

Rice and Chicken .60 

Chicken Pilaf .60 

Cottage Cheese .60 


2. Campbell Soup Company 

Camden, New Jersey 08101 
FTS-87(609)693-2541 
(609)964-4000 

Price Quotation 

Menu Item per Serving 

Spaghetti 'n Beef in Tomato Sauce $ .30 

Elbow Macaroni and Cheese .20 

Beans and Franks in Tomato Sauce .45 

Chili Con Came .38 

Chili-Mac .32 

Chicken with Broth .55 

Turkey with Broth .55 
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3. Del Monte Corporation 


205 North Wiglet Lane 


Walnut Creek, California 94598 


FTS-87(905)933-8QQp 



Price Quotation 

Menu Item 

per Serving 

Vanilla Pudding 

$ .20 

Banana Pudding 

.20 

Tapioca Pudding 

.20 

Butterscotch Pudding 

.20 

Chocolate Fudge Pudding 

.20 

Ride Pudding i 

.20 

Pineapple 

.20 

Miked Fruit 

.20 

Apjilesauce 

.20 

Diced Peaches • 

.20 

Stewed Tomatoes 

.20 

Green Beans 

. 20 

Peas 

.20 

Mixed Vegetables 

.20 

Corn 

.20 

Cream Style Corn 

.20 

Sweet Potatoes 

.20 


4. Carnation Company 

5045 Wil shire Boulevard 

Los Angeles, California 


. FTS-87 213)688-2000 

{213)931-1911 



Price Quotation 

Menu Item 

per Serving 

Chocolate Fudge Drink 

$ .35 

Cl^dcolate Drink 

.35 

Instant Chocolate Drink 

.25 

Instant Strawberry Drink 

..25 

Instant Vanilla Drink 

.25 

Chocolate Crunch Bar 

.15 

Peanut Butter Bar 

.15 

III-2 




5. Nestle Company 

100 Bloomingdale Road 
White Plains, New York 106U5 
FTS-87(914)761-4250 
(914)946-6400 


Price Quotation 

Menu Item per Serving 

Hot Cocoa Drink $ .05 


George A. Hormel Company 
1860 14th Street N.E. 

P. 0. Box 933 
Austin, Minnesota 55912 
FTS-87(612)725-4242 
(507)437-5815 


Menu Item 
Vienna Sausage 


Price Quotation 
per Serving 


$ 


.45 


Grocery Products Division 

Pet Incorporated 

St. Louis, Missouri 63166 


Menu Item 

Vanilla Drink 
Dutch Chocolate Drink 


Price Quotation 
per Serving 


$ 


.38 

.38 
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Thomas J. Lipton, Inc. 

800 Sylvan Avenue 
Englewood Cliffs, New Jersey 07632 
FTS-87(201) 278-9500 
(20D-567-8000 


Menu Item 

Price Quotation 
per Serving 

Spring Vegetable Soup 
Green Pea Soup 
Tomato Soup 
Cream of Mushroom Soup 
Bean Soup 

$ .12 
.12 
.12 
.12 
.12 

California Almond Growers Exchange 
1802 C Street 

Sacramento, California 95808 
FTS-87(916)-449-2000 
{916)-442-0771 


Menu Item 

Price Quotation 
per Serving 

Almonds 

$ .25 

Planters Incorporated 
Division of Standard Brands Food 
Dallas, Texas 
FTS-87(214)-749-1011 
(214)-631-6800 


Menu Item 

Price Quotation 
per Serving 

Peanuts 

$ .15 
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11. General Foods Corporation 
White Plains, New York 10625 
FTS87(914)7614250 

(914)-694-2500 


Menu Item 

Orange Drink 
Vanilla Instant Pudding 
Lemon Instant Pudding 
Chocolate Instant Pudding 


Price Quotation 
per Serving 

$ .05 

.15 
.15 
.15 


12. Riviana Foods Incorporated/Austex Division 
P. 0. Box 3636 
Houston, Texas 77058 
(713)-529-3251 

Price Quotation 

Menu Item per Serving 

Beef Stew $ .35 

Lima Beans and Ham .35 


13. Continental Can Company, Inc. Either/or 
1350 West 76th Street 
Chicago, Illinois 60620 
FTS-87(312)353-4000 
(312)846-7000 


14. Hormel Company 

1816 4th Street N.E. 

P. 0. Box 933 
Austin, Minnesota 55912 
FTS-87( 61 2)725-4242 
(507)437-5819 


Menu Item 

Meatballs with Barbecue Sauce 
Ham and Chicken Loaf 
Beans with Tomato Sauce 
Fruits-Applesauce and Pineapple 
Vegetables 
Chicken a la King 


Price Quotation 
per Serving ; 

I 

$ .85* I 

.85*: I 

.80* 

.75* 

.75* 

.85* 


*Prices based on full production commercial runs for the retortable 
flexible pouch. Prices will increase significantly for small produc 
tion runs. 
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Suggested Suppliers and Price Quotations 
For Packaging Materials 


1. Carton Sales Company 
3012 Canal Street 
Houston, Texas 77003 
(713)227-9880 
Mr. J. T. McSpadden 

Item 

Secondary Meal Container 



$ 500.00/1000 


2. The Huckster Company 
7817 Oak Vista 
Houston, Texas 77017 
(713)644-8277 



Polyethyl ene Bags , Cl ear 


$ 41.20/1000 


3. Moore Paper Company 
100 Hogan 

Houston, Texas 77009 
Mr. McGowen 
(713)228-9191 



Single Wall 200# Test C-Flute Corrugated 

Sheets for Multi-day Meal Packages. $ 326.75/1000 
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Allied Tape and Strapping Company, Inc. 
3201 Sherman 
Houston, Texas 77003 
(713)229-9691 

Item 

1/2" Polypropylene Strapping (5,200' Roll 
1/2" Metal Clips (3,000 per box) 
Tensioning Tool 
Crimper Tool 


Price Quotation 
$ 41. 00/ roll 

$ 22. 50/ box 

$ 88.25/ea. 

$ 44,25/ea. 
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